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These features in your Buffalo’ grinder 


help you produce better sausage at lower cost 


Long-wearing plates and knives produce cleanly 
cut, uniform pieces of meat from one eighth to a 
full inch in diameter. They require little regrind- 
ing because they are made from the finest tool 
steel and are hardened all the way through. 


Carefully balanced cylinder and feed screw push 
a steady, uniform flow of meat against blade and 
plate. There is no backing up, heating, or mash- 
ing. Several types of feed screws are available for 
combined grinding of beef and pork, for pork 
alone, or for breaking down fats. 


Patented drain flange prevents meat contamina- 
tion and keeps both meat and juices away from 
bearings. 

Heavy-duty Timken bearings are used throughout 
to give minimum wear and vibration and to re- 
duce power costs. Simple bearing adjustments 


make it easy to compensate for normal wear 
without tearing down the machine. 


One-point automatic lubrication with an internal 
circulation system simplifies service and mainte- 
nance by assuring a continuous supply of oil to 
every moving part. Many years of additional 
service result from this designed-in lubrication 
system. Positive oil seals keep lubricant where it 
belongs, adding to the ease of keeping these 
machines perfectly clean and sanitary. 


Lapped helical gears, machined by master gear- 
makers are responsible for the quiet, vibrationless 
operation of these grinders... even while handling 
15,000 pounds of meat an hour in continuous op- 
eration. An easily removed housing makes the 
gears and shafts quickly accessible for inspection 
or replacement. 

You can buy a “Buffalo” Grinder in exactly the 
right capacity to meet your production require- 
ments. May we send you complete literature on 
these and other sausage machines? 


JOHN E. SMITH’S SONS CO. 


50 BROADWAY . ° 


Sales and Service Offices in Principal Cities 


4, yy 
Sacer ancnret® 


BUFFALO 3, NEW YORK 
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The Truck with the 








BOARDING HOUSE REACH 


You don’t develop a truck with a boarding 
house reach overnight! 


No, sir, if you’re going to build a truck that 
can reach out and bring back more than its 
share of meat, you go back, maybe 41 years like 
International, You learn to make trucks that 
are trucks and nothing else but. 


Then you learn how to specialize those trucks, 
for performance and load . . . so that the fellow 
who needs roast beef stamina doesn’t end up 
with a slice of liverwurst, and vice versa. Then 
you build up a truck service organization that 
has one purpose and one purpose only: that’s 
to keep your trucks rolling better, longer, at 
lower cost. 


And then... and only then . . . you come out 
like this and say, “Mister, we have the right 
truck for you.” 


and work every day like they had to set new 
records for rugged, economical operation. 


If this sounds like a lot of baloney, go down 
and see your International Truck Dealer or 
Branch. Ask him what he’s got that no other 
truck dealer has... and what that means to you. 


Find out about all this specialization Inter- 
national is known for. Find out how Interna- 
tional’s exclusive truck service organization 
works to save you time, trouble and money. 
Find out, from men in your own industry, what 
kind of a job laternational Trucks are doing 
for them. Find out what International’s “Stand- 
ard of the Highway” means to you. 


Then you'll agree that an International Truck 
has a real boarding house reach! 
We'd like to prove that to you, soon. 
13] 





: - Tune in James Melton and “Harvest of Stars” 
And you back it up, with trucks that get out NBC, Sunday afternoons 
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TO ALL PRODUCTION and PLANT 
MANAGERS OF MEAT PLANTS 


THESE MAINTENANCE ENGI- 















NEERING AND SPECIFICATION 
CHARTS LIST 500 COMBINA- 
TIONS OF CHEMICAL, TEMPER- 
ATURE, SPORE, GERM AND 
MOISTURE CONDITIONS IN 
MEAT PLANTS: SPECIFICATIONS 
ON 70 CHEMICALS AND 
PAINTS THAT ELIMINATE THESE 


CONDITIONS. : 


Solve your difficult 
maintenance problems— 
reduce replacements and repairs 


America’s largest packing plants are already adopting methods shown 
in these charts. Exact surfaces (from bleeding rails—to knocking pens 
—to tripe washers); temperature, chemical and atmospheric condi- ae an 
tions—all are indexed. The charts automatically select the product Ail COUPON NO 

that solves each problem best. How to produce maximum psychological 
coolness in summer, greatest visibility in winter, greatest safety the 


year round; how to check ravages of mildew, rot, acids, moisture, heat 
and alkali; how to make sanitation easier and less costly; how to 


COTE MANUFACTURING CO. 
at Theresa, St. Lovis, Missouri 


Li 


Gentlemen: 
reduce to a minimum time and expense of maintenance work; how to | __ Please mail me without Sees som, octet exginceting 
make floor enamel last three times longer — these and many other 
cost-reducing methods can be learned from these charts. Send for ~~ 





ndividual 
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your copy now. | 
Street. 
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IN BRAUNSCHWEIGER 













Selling swiftly in busy outlets thruout America are 
multitudes of fine meat products seasoned by Stange. Famous 

weiners from Chicago . . . luncheon,meat whose name 

is a‘‘buy”’ word all over the world .. . delicious pork sausage appearing 
regularly on breakfast tables from coast to coast... 

a bologna in the West, braunschweiger in the East . . . selling 

in top volume... these, and hundreds more, owe a 

share of their success to ‘‘Silent Partners in Famous Foods.” ... IN CANNED MEATS 
Let us give your meat product a Taste Difference . .. 
to make a big Sales Difference. Write today. 


Sence (9OF 


wm. 1. STANGE co. 
” Rleymes wilh Tamgy ” CHICAGO 12, ILLINOIS © OAKLAND 6, CALIFORNIA 
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BOSS STUFFERS 


100 to 500 pounds capacity. 
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Yoke is electrically refined cast steel, and 
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size which has | air intake o 
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beneath piston for quick returr 
A 
Silencer for air exhaust 
A 
Patented, stainless alloy Micro-Set Stuffer 
folhc-MEE Mm -1°L am oleelo) Mmalolabsolialellale Melale Meteor ti 
elt tert i-tuileli-te Mme ielamall-telallatre| 
s 
Two stuffer cocks on all but 100 Ibs. size 
. 
Two sets of stainless stuffer tubes with 
each stuffer (except 100 Ibs. size which is 
equipped with one set) 
A 
Zerk grease fittings throughout 


“Best Ruy Ross 


There is a smooth BOSS Stuffer of the proper size to fit your need. For more details 
call in your nearest BOSS representative, or write direct 
for our new Sausage Machinery Catalog No. 627. 





BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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“Tired” Looking! Tough! 











Unappetizing! Resists Smoking]! 


tare tings Camis te daurage 
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: [ 
* 
Yes, you'll certainly notice the difference in your sausage when you 
use Armour Natural Casings. Why? Because every Armour Casing is 
inspected and graded—tested for its quality. And they’re uniform in size, 


shape, and texture—come in a wide variety to fit all your needs. 


Try them—they’ll help keep your sausage looking good .. . selling well! 


A R M 0 U R Casings Division * Chicago 9, Illinois 


AND COMPANY 


The National Provisioner—October 22, 1949 Page 8 








Only Globe — Hubbard 


Loaf Ovens have these 


ix points of superiority 








1. Fastest heat-up from start 
2. Fibre tile heat storing burner baffles “even out” temperature 


x Completely automatic secondary burner air control 
4 Removable drip pan and crumb tray—in 2 sections—under entire oven—of 
* galvanized steel 


5 Positive tray stabilization regardless of direction of rotation—a nickel on end 
* will ride around without toppling over 


6. Automatic venting in baking door prevents heat from blasting operator's face 


Scientific design, plus 8 inches of rock wool insulation, insures an even heat throughout the baking 
space and increases efficiency in gas consumption. 


Use Globe-Hubbard ovens—for perfect baking—for uniform yield—for greater profits. 


35 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT. 


Wie a Ted 3 ‘Company cuienekts. na 
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SWIFT CONTRACT WITH 
CIO NEAR AND OTHERS 
TALKING WITH UNIONS 


Following the signing of contracts 
between Swift & Company and the AFL 
and National Brotherhood unions last 
Friday (see THE NATIONAL PROVISIONER, 
October 15, page 9, for provisions), the 
United Packinghouse Workers (CIO) 
reached an agreement with Swift & 
Company covering the 24 plants in 
which it is represented. Pending the 
checking of certain job rates, contract 
was not signed. It is presently being 
ratified by local unions and expected 
to be signed late this week. 


In general, terms of the CIO agree- 
ment are the same as for the other two 
unions. Although there is no general 
wage increase for unskilled workers, 
increases are specified for skilled work- 
ers ranging from ‘4c to 15c, the highest 
scales receiving the greater increases. 
Geographical differentials are also pro- 
vided. By raising wage rates 2%c an 
hour at river plants, the traditional 
lower rates paid at those plants have 
been eliminated. This provision covers 
three Swift CIO plants—Evansville, 
Ind., Perry, Ia. and Winona, Minn. At 
two southern plants the differential was 
narrowed; the rates at Atlanta were in- 
creased 2%c; at Dallas, 2c. 


CIO union representatives met with 
representatives of Armour and Com- 
pany Thursday and Friday, and the 
AFL has meetings scheduled with Ar- 
mour- Monday. Meetings between the 
CIO and Cudahy, Morrell and other 
major packers will be held soon. No 
meetings with Wilson & Co. have been 
set. 


Fats and Oils Report May 
Be Delayed Until January 


The report on the investigation made 
last month by the Senate agriculture 
subcommittee on the economic plight of 
the domestic fats and oils industry may 
not appear until January. The subcom- 
mittee devoted particular attention to 
the role of export controls and competi- 
tion from chemical bread softeners and 
synthetic detergents in studying the 
causes of declining prices and markets 
for fats and oils. 


MOTOR CARRIER RATES 


The Interstate Commerce Commission 
has released a proposed decision of an 
Examiner recommending disapproval 
of the proposal of motor carriers gen- 
erally to apply substantially increased 
rates on cured or smoked meats marked 
“perishable.” Under the proposal some 
rates would be increased more than 80 
per cent. Final decision will be made 
by the Commission. 


Announce Program for the 
Tanner's Council Meeting 
in Chicago November 4, 5 


The shape of consumer demand in the 
months ahead and the consequences of 
currency devaluation abroad will be im- 
portant subjects considered by members 
of the Tanners’ Council of America 
when they meet Thursday and Friday, 
November 3 and 4 in the Edgewater 
Beach Hotel, Chicago. 


Honored guest at this, the Council’s 
33rd annual meeting, will be General 
Frank L. Howley, until recently military 
commandant in Berlin. He will analyze 
military and- political developments in 
Western Europe when he speaks at the 
Thursday luncheon. 


The first session is to start at 10:30 
a.m. Thursday with an address by the 
Council’s president, Sherwood B. Gay. 
Charles P. Roos, president of the Eco- 
nometric Institute will analyze business 
trends at home and abroad. Third speak- 
er of the morning will be Wesley Hard- 
enbergh, president of the American 
Meat Institute, who will review the pub- 
lic relations program of the packing 
industry. 

Other speakers include W. W. Steph- 
enson, executive vice president of the 
National Shoe Manufacturers Associa- 
tion; James H. Casey, jr., secretary of 
the National Association of Leather 
Glove Manufacturers; E. R. Rath, ex- 
ecutive vice president of the American 
Leather Belting Association and Charles 
Buckley, president, Luggage and Leath- 
er Goods Manufacturers Association. 
The board of directors will meet at 7 
p.m. Friday’s schedule calls for a session 
at 9:30 a.m. on world raw markets. 


WESTERN RAILROADS LOWER 
FEEDING-IN-TRANSIT COSTS 


New rates in feeding - in - transit 
charges, recently announced by rail- 
roads serving the West, will enable the 
farmer to ship his feeder calves out of 
the West to fatten them on the farm 
and from there move them to market at 
greatly reduced cost. The reductions are 
the strongest bid made by the railroads 
in years for recapture of the livestock 
hauling business lost to trucks, and is 
expected to save large sums of money 
for Corn Belt cattle feeders. It is pre- 
dicted that coming months should see a 
shift in the movement of cattle to 
market. 


Railroad agents are getting explana- 
tory data illustrating the possible sav- 
ings for cattlemen in their. territories. 
The new rates are now in effect on some 
of the major roads, and the others are 
expected to start them very shortly. 
Representatives of the various railroads 
will be able to answer questions to 
clarify the setup to shippers. 


Congress Accepts 
Compromise Farm 
Bill as Final Act 


ATE this week the House and Sen- 
ate approved a farm bill which 
accepts the Anderson parity formula 
and sliding scale of price supports but 
spaces the shift from current support 
levels on the six basic commodities over 
a four-year period. It is expected that 
the President will sign the bill when 
submitted to him. It will become effec- 
tive January 1, 1950. 

The bill provides that basic commodi- 
ties (wheat, corn, cotton, peanuts, to- 
bacco and rice) shall receive price sup- 
port for the next four years on the 
basis of either the current parity for- 
mula or the Anderson-Aiken formula 
contained in the Anderson bill, which- 
ever is higher. It guarantees 90 per 
cent of parity (the current support 
level) in 1950; that it shall not fall 
below 80 per cent in 1951; that it be 
between 75 and 90 per cent of parity 
for 1952 and 1953, and that after 1950 
the support provisions of the Anderson 
Bill will become effective. They provide 
for a varying level of supports, depend- 
ing upon the relative supplies of the 
various basic commodities. 

Support prices on hogs and other 
livestock may be imposed at the dis- 
cretion of the Secretary of Agriculture 
at any level up to 90 per cent of the 
parity price. (See THE NATIONAL PRoO- 
VISIONER of October 15, page 9, for fac- 
tors which the Secretary has been 
instructed to consider in determining 
whether price support operations shall 
be undertaken and the level of such 
support.) It is believed that the hog 
support levels already announced by 
the Secretary of Agriculture through 
March 1950 will not be changed. 

Under the new bill direct payments 
or production payments cannot be used 
as a method of supporting prices. 

Milk and butter fat and the products 
of milk and butter fat will be sup- 
ported at 75 to 90 per cent of parity. 
The price of all wool shall be supported 
through loans, purchases or other oper- 
ations at levels not in excess of 90 per 
cent, nor less than 60 per cent of parity. 
The Magnuson Amendment providing 
higher import duties and more re- 
strictive import quotas was eliminated. 


MINIMUM WAGE BILL 


House and Senate conferees have 
agreed to a bill which would raise the 
minimum wage from the present 40c an 
hour to 75c an hour, as specified in both 
the House and Senate bills. The con- 
ference bill would cover those “directly 
essential” to the production of goods 
for interstate commerce. 









































URING a recent survey of beef 
D operations throughout the Mid- 

west, it was discovered that the 
industry has been overlooking one of the 
most significant factors in the success- 
ful shrouding of dressed cattle. The 
foreshank, which is a natural physical 
lever, if lifted as a last procedure and 
the shroud pinned thereto (see Photo 1) 
will pull the shroud taut in all directions 
during the chilling process. It was also 
observed that packers have not fully 
utilized the principle of clothing beef in 
its entirety and, with few exceptions, do 
they put forth the effort necessary to 
give dressed cattle the optimum finish 
obtainable through this particular cloth- 
ing process. 


Appearance is just as vital in mer- 
chandising dressed cattle as it is in sell- 
ing any of the innumerable items being 
processed by the meat industry. Cattle 
that are well dressed, clean in every 
respect, and which reflect good work- 
manship, influence grading and enhance 
values. A buyer’s first impression of a 


For Better Shrouding 


Results USE TH 


Use of shank pulls clothing taut, 








resulting in a smoother fat finish, 


whiter bleach and meatier chuck. 


rail of cattle that possess a smooth fin- 
ish is favorable and proper evaluation 
is usually registered within the desig- 
nated grade. 

Shrouding accomplishes three vitally 
important results: 

1. Proper shrouding reduces shrink 
from the dressed to the chilled weight 
to a minimum. 

2. Clothing tends to bleach the ex- 
terior fats. 

3. Clothing is the only practical opera- 
tion which produces the finish desired in 
dressed cattle. 

While rolling is still being practiced 
in a number of plants, in addition to 
shrouding, this operation can be elim- 
inated in its entirety, with the additional 
cost, if the following procedure is fol- 
lowed: 

To realize fully the benefits of shroud- 
ing, three primary factors must be con- 
sidered. 

First, the clothing used should be suf- 
ficiently strong and durable to with- 


PICTURES OF CLOTHING PROCEDURE DESCRIBED IN ARTICLE 


1. W. Szymanski, beef butcher at Russell Packing Co., Chicago, showing how foreshank 
is used as lever to achieve better clothing results. 2. Clothing is a little short here. 
3. Clothed side with proper length shroud and most of pins inserted. 4. Earl H. Berky 
of The National Provisioner; Joseph Zagorski, plant superintendent; Bill Russell, beef 
salesman and L. S. Brown, USDA meat inspector, examining side with neck and shoulder 
rounded properly. 5. Dewey Graver, president, H. Graver & Co., Chicago, with Berky 


of the Provisioner. 6 and 7. Two views of carcass clothed in demonstration. 






: LEVER! 


By EARL H. BERKY 
The National Provisioner 


stand the strain of constant washing 
and pinning. The size of the shrouding 
material should be regulated, depending 
on the size and weight of the carcass 
involved. In all instances, enough ma- 
terial should be available to cover com- 
pletely the outside of the half carcass. 
The width should enable the operator to 
pin the shroud at the joints of the chine 

















SHROUD, PINPOINTS AND 
APPLICATION TO SIDE 
The drawing shows how the cloth is 


brought in and pinned at various points 
on the side and under the neck. 





bone on one side and, on the opposite 
side, to the inside of the cod, flank and/ 
or plate. The length should cover the 
side from the top of the round (see 
Photos 2 and 3) leaving a flap of about 
9” of material below the neck and fore- 
shank levels. 


Second, dressed cattle should reach 
the washing and shrouding rails as 
quickly as possible after completion of 
skinning, thereby minimizing the loss 
of animal heat. Temperature tests 
should be conducted to determine the 
loss in animal heat during the skinning 
operation. Any significant loss of heat 
materially reduces the action and re- 
siliency of the fat, which has a tendency 
to set before the shroud is applied. Loss 
in temperature of exterior fat should be 
offset by increased heat in the water 
used in washing and shrouding. How- 
ever, excessive water heat should be 
avoided since this increases shrink and 
the desired bleaching effect will not be 
realized. Water of under 96° tempera- 
ture is likewise not recommended. In 
other words, the original outside heat 
of the fat should be retained if at all 
possible until the carcass reaches the 
chill cooler. 


Third, the clothing used should be 
soaked in warm water of compensating 
temperature and applied to the side as 
expeditiously as possible. The shroud 
should not be wrung out completely 
since a dry shroud will adhere to the fat 
when removed after chilling. It should 
be completely moist but not necessarily 
wet to the dripping point. Cool water 
should not be used in soaking shrouds as 
it prechills the exterior fat, reduces the 
elasticity and action to a minimum, and 
much of the desired effect in the opera- 
tion is lost. 

In some instances, packers are using 
a brine of 20 degs. salometer in soaking 
shrouds to reduce shrink and assist 
bleaching. While this process is accept- 
able, it is not absolutely essential and 
adds to the cost of the overall operation. 

Application of the clothing is very im- 
portant. The shroud should be carefully 
placed over the outside of the side, and 
properly equalized, with enough materi- 
al left on the chine bone and flank side 
for pinning. The first pin should be 


(Continued on page 17.) 
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LAB Use 





Stressed 


at Cudahy Bros. 


factured meat products and the 

improvement of older products is 
the specific function of a new laboratory 
recently placed in operation by Cudahy 
Brothers Co., Cudahy, Wis. Completely 
equipped for the manufacture of canned 
and sausage items and for the testing 
of prepackaged fresh and frozen meats, 
the new laboratory will work in con- 
junction with the company’s existing 
laboratories in solving meat manufac- 
turing problems. 


Cudahy plant officials are convinced 
of the worth of a new products research 
laboratory for medium sized meat 
plants. Under the direction of Michael 
Cudahy, president, the laboratory organ- 
ization was established 30 years ago. 
Through the years, it consistently 
demonstrated its value with many con- 
tributions that led to expanded sales 
through merchandising quality prod- 


Tiss development of newly manu- 





| 
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By GREGORY PIETRASZEK 
Technical Editor 


ucts. The laboratory system has en- 
joyed a steady growth commensurate 
with its proved utility. 

Originally, the laboratory function 
was that of quality control for all manu- 
facturing activities. The laboratory 
organization now conducts these func- 
tions through specialized and de- 
centralized laboratories. It is Michael 
Cudahy’s belief that quality control 
laboratories should work closely with 
the manufacturing departments. To that 
end the various laboratories have been 
located close to the departments they 
serve to facilitate mutual contact and 
exchange of ideas between the quality 
control chemists and the manufacturing 
supervisory staff. The firm now has five 
control laboratories as follows: fats and 
oils; by-products; sausage and canning; 
curing, and a special packaging labora- 
tory in which containers and packages 
of all types are tested. 

The new research laboratory is to act 
as the focal point for the control and 
specialized research of the various 
laboratories and will handle the ad- 
ministrative duties along with its prin- 
cipal function of developing new con- 
sumer type products. 

The laboratory has _§ scientifically 
trained personnel who are familiar with 
the chemical and physical facts of meat 
and meat products and who do not inter- 
fere with normal plant production. The 
method of trying to develop a new 
product by conducting tests with pro- 
duction personnel during normal opera- 
tion is, at best, haphazard. Neither the 
training of the personnel nor the condi- 
tions under which they are working 
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justify much faith in new products so 
developed, 

As a general practice, new products 
are first developed in the research and 
development pilot plant. This work con- 
sists of formulating, proper methods 
of preparation, labeling and packaging. 
The completed procedure is then sub- 
mitted to the manufacturing depart- 
ment under the observation of the 
quality control and research labora- 
tories. A standard operating procedure 
is then devised and becomes a per- 
manent part of production. Although the 
quality control adheres to the procedure, 
suggested new improvements may be 
incorporated into the prevailing one. 


Simulate Production Conditions 


Admittedly, however, any new prod- 
uct must be capable of being manu- 
factured under normal production con- 
ditions. To facilitate the coordination 
between the research laboratory’s find- 
ings and the manufacturing depart- 
ment’s methods, the new laboratory is 
strategically located in a building used 
for manufactured products. The labora- 
tory occupies 1,500 sq. ft. of space. The 
floors are marblette and the walls are 
of tile. The equipment is so arranged 
as to allow expansion and relocation 
from time to time. The research labora- 
tory has pilot plant equipment for com- 
plete sausage making, canning, curing, 
smoking, freezing and all other supple- 
mentary equipment. It also has equip- 
ment with which to objectively evalu- 
ate the quality of its finished products. 

The equipment is arranged in its 
production sequence. A work table is 
located in the center of the room (see 
Photo 10) with supplementary study 
and evaluation tables to the rear of the 
laboratory (Photo 2). 


Fluorescent lighting supplements the 
natural lighting admitted through the 
glass block windows of the laboratory. 

To the front and at the beginning of 
the production sequence is the Buffalo 
pilot sausage making equipment (Photo 
1). The equipment includes a grinder, 
silent cutter and a vacuum mixer. The 
grinder and silent cutter are driven 
through a lock type shafting by the 
same electric motor. A Buffale stuffer, 
which through interchangeable stuffer 


horns can be used for either sausage or 
canned meats stuffing, completes the 
sausage manufacturing equipment. 

Situated between the sausage equip- 
ment and the cooking vat is an American 
Can vacuum sealer complete with its 
own vacuum motor (Photo 7). 


Located in the back of the room and 
on the manufacturing side are the 
various cooking units. A Wear-Ever 
steam jacketed cooking kettle is at the 
front. Behind it is a Berlin retort, 
properly instrumented for accurate con- 
trol and recording of the retorting of 
canned products (Photo 8). 

To the right and the rear of the 
retort is a stainless steel cooking vat 
equipped with temperature recording 
instruments and an independent pump 
unit for controlled agitation of the cook 
water (Photo 3). Over the cook vat is a 
stainless steel hood equipped with an 
exhaust fan to vent cooking vapors. 
The last of the heating units is a pilot 
smokehouse which has been developed 
through years of experimentation 
(Photo 6). The model unit can simulate 
any condition of a production smoke- 
house and permits absolute control of 
such factors as smoke density, heat and 
humidity. 

On the other side of the room is lo- 
cated an oven for testing of various 
baked products (Photo 9). Flanking the 
oven is a sharp freezer unit for frozen 
meats storage tests and allied problems 
and a Carrier industrial type _ re- 
frigerator for normal storage and shelf 
life testing of various consumer pack- 
ages (Photo 4). 

Quality testing equipment includes a 
Carver laboratory press and a Warner 
Bratzler shear for testing the tender- 
ness of meats and a Beckman quartz 
spectrophotometer for registering the 
color and vitamins of test pieces of 
meats or meat products (Photo 2). 

During its year of operation in the 
new quarters, the research laboratory 
has developed a technique of approach 
which allows the various departments 
of the plant to utilize its services to 
capacity. Sales, management, and pro- 
duction supervision bring their prob- 
lems of a product nature or suggestions 
for new developments of a new product 


(Continued on page 24.) 
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The holidays are a time for 
something special, and this is your chance 
to surround your product with 


“good cheer” atmosphere. 


DANIELS colorful, beautifully designed 
Christmas ham wraps, printed on lustrous Sylvania 
cellophane, are bound to increase 


your Holiday volume. 


Make your reservations now! 
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Better Beef Shrouding 


(Continued from page 13.) 


placed (see diagram on page 13 for pin 
placement) directly in the center of the 
inside of the top portion of the round 
and just below the shank. The second 
pin should then be placed on the inside 
of the round and just above the tail 
piece. The third pin is then applied on 
the opposite side, inside the cod and/or 
udder formation. The fourth pin should 
be placed in the joint of the chine bone 
side, about 6 in. below the tail piece, and 
the fifth pin directly opposite, inside the 
flank. In each operation of pinning, the 
shroud should be pulled across and in a 
downward direction from the opposite 
pin. 


The sixth pin should be placed on the 
chine bone side, directly in the center of 
the hollow of the loin, and the seventh 
pin directly opposite inside the flank. 
Every pin thus used should be in direct 
parallel with the one on the opposite 
side of the side. This tends to equalize 
the pressure on the fat over the entire 
surface and will reduce the irregularity 
in fat formations which may be the re- 
sult of scoring in skinning. 


Emphasis should be directed to pin- 
ning the shroud at and over the loin. Ir- 
regular and concave loins require more 
pressure in pulling the shroud from the 
chine bone side to the flank. To over- 
come any deficiency in finish, some pack- 
ers insert a tuck and pin in the center 
of the loin, thus placing pressure at the 
vital point. If proper pressure is given 
the shroud as suggested, the tuck can be 
eliminated. 


All pins should be placed not more 
than9 in. apart. Consequently, theeighth 
pin is placed in the joint of the chine 
bone at about the ribbing point and in 
the loin just above the thirteenth rib. 
The ninth pin is inserted directly across 
in the top portion of the navel. The 


tenth and eleventh pins should be placed — 


on the chine bone side, one at about the 
joint of the eighth rib, and the other on 
the same side at about the third rib 
joint. The twelfth and thirteenth pins 
should then be placed directly opposite, 
one in the center of the navel, and the 
other in the inner side of the brisket, 
again pulling the shroud taut over and 
down with each pinning. At this point 
all wrinkles should have been elimi- 
nated in the shrouding. A fourteenth 
pin is recommended and placed on the 
chine bone side just above the neck. 


At this juncture before the clothing 


is completed the neck should be pinned 
up in the usual manner. Either metal or 
wood pins may be used. After the neck 
has been pinned up, the next step is to 
utilize the flap piece. The center of the 
flap should be grasped in one hand, 
pulled around and under the center of 
the chuck, and the fifteenth pin should 
be placed securely in the inner side of 
the chuck at the point most advanta- 
geous. The neck corner of the flap should 
then be folded and pulled directly over 
and under the neck and the sixteenth 
pin placed inside the neck piece. This 
procedure has a tendency to round the 
neck and chuck. The loose tissues re- 
maining on the under side will thus be 
pulled around to the inside and will ad- 
here to the inner tissue during the chill- 
ing process. The appearance of the neck 
and chuck depends entirely on the 
amount of pressure used at this point. 


The most unique factor in the shroud- 
ing operation as described here is the 
use of the foreshank as a lever. It is 
done by lifting the foreshank, wrapping 
the end flap around the shank and se- 
curely placing the seventeenth pin in 
its top side and letting it drop. With 
this procedure, the shroud is pulled 
taut in every direction. Furthermore, as 
the muscle in the shoulder contracts 
during chilling, the foreshank will re- 





INSERTING PINS IN SIDE 


turn to its normal position, continually 
pulling the shroud tighter during the 
process of contraction. (Photos 4, 5, 6 
and 7 show the clothed carcass from dif- 
ferent angles.) 

The method of shrouding described 
here is not a theory but is an established 
procedure now being used by members 
of the industry. These packers are pro- 
ducing a finish of distinction in their 
dressed cattle. Since only four to six ad- 
ditional pins are required above those 
employed in alternative methods being 
used by the industry, the increase in 
cost, if any, is negligible in proportion 


GOOD AND 
FAIR RESULTS 


RIGHT: Bay 
Graver, kosher 
beef sales; Tom 
Connor, sales man- 
ager, and Leyman 
Lee, beef sales, all 
of H. Graver & 
Co., Chicago, are 
looking over a car- 
cass given a good 
appearance by the 
procedure described 
here. LEFT: The 
fat of this side has 
a somewhat 
“plucked” appear- 
ance due to the 
factthat the shroud 
was too dry when 
it was applied. 
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PROVED 


and 


PREFERRED 


by Packers 
ALL OVER THE WORLD! 


LONGER LIFE* LOWER COST 





BS. 


2_C-D_< 


TRADE- MARK 


TRIUMPH PLATES 


outlast other plates four to one! 








Now, get the same low operating cost 
and extra efficiency in your grinder 
that packers all over the world have 
found for years with C-D TRIUMPH 
Reversible Plates. Can be used on both 
sides: like two plates for the price of 
one! 


GUARANTEED TO STAY SHARP 
FOR FIVE FULL YEARS! 


The first cost is your only cost for five 
long years of trouble-free grinding. . . 
4 times the life of ordinary plates. 
The C-D TRIUMPH Reversible Plate 
is available in all sizes for all makes of 
grinders. Write TODAY for prices 
and complete descriptions. 


THE SPECIALTY MFRS. SALES CO. | 


SPECO, INC. 


2021 GRACE ST. ° CHICAGO 18, ILL. 
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to the return realized in merchandising. 

As previously indicated, rolling of 
cattle is not necessary since the desired 
effect can be obtained by clothing alone, 





Above and below are pictures of a well- 
clothed side, the foreshank of which was 


used as a lever. 


particularly in the loin and over the 
chuck where irregularities in contour 


are most prevalent. Repinning of 
shrouds in the chill coolers is also elimi- 
nated if pins are properly placed as 
described while the side is on the shroud- 
ing rail. 

Why not analyze shrouding opera- 





tions in your own plant? Better shroud- 
ing improves appearance, increases val- 
ues, and pays substantial dividends in 
additional sales. A carcass that is well 
finished and properly displayed is half 
sold. 


HOG PRICES ARE ABOVE 
SUPPORT GUIDE LEVELS 


The U. S. Department of Agriculture 
reported this week that the average 
market price of barrows and gilts for 
seven Midwest markets for the week 
ended October 15 was $18.18 per cwt. 
This compared with the hog support 
guide for these same seven markets of 
$17.45 for the week. 


While hog supports are on a basis 
of the monthly U. S. average hog prices 
received by farmers, guides are estab- 
lished for each week to show seasonal 
trends in hog price supports. Guides 
indicate the approximate weekly level at 
which the average market price of 
barrows and gilts must be maintained 
at Chicago, St. Louis National Stock 
Yards, South St. Paul, Sioux City, 
Omaha, Kansas City, and South St. 
Joseph if monthly U. S. prices received 
by farmers are to average out to the 
national support level. 


The weekly guide for the week ended 
October 22 is $17.05. The support level 
will continue to drop seasonally at about 
40c a week until December. 


AMI AD CAMPAIGN 


The keynote advertisement for the 
fourth phase of the American Meat In- 
stitute’s public relations advertising 
campaign will appear in the November 
14 issue of Life magazine, instead of the 
November 21 issue, as originally sched- 
uled, because of previous commitments 
of the magazine. Activities of the third 
phase, which stresses use of the ma- 
terial in schools, should be completed 
before the fourth phase begins, accord- 
ing to the Institute. The Saturday Eve- 
ning Post ad for the fourth phase will 
remain, as scheduled, in the December 
3 issue. 

In working with schools, effective dis- 
tribution of the “Our Meat” teaching 
kit has been made in some instances by 
participants through local superintend- 
ents of schools, the Institute has re- 
ported. 


HAMS FOR ARMED FORCES 


The Meat Inspection Division has an- 
nounced in MID Memorandum 136 that 
smoked hams which are prepared for 
the armed forces by smoking at suffi- 
ciently high temperatures to impart a 
partially cooked appearance to the meat 
need not be treated to destroy possible 
live trichinae as required by Section 
18.10 of the MID regulations. The pro- 
visions of section 18.10 remain in full 
effect for smoked hams that are not 
consigned to the armed forces or 
diverted from armed forces channels. 
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. for more than forty 


Meat Packers by providing the safest, most economical 


SIXTY WIREBOUND PLANTS THROUGHOUT 
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HOW TO SELL MORE 


ORK SAUSAGE 


er Seasonings 








Use H. J. May 
to a standard --- 


- priced 


ndardized toa price 


not sta 





Formulas unchanged! ...Compounded with 
pure white pepper worth upwards of $1.75 lb. 


Eye-catching color and irresistible flavor! That’s what sells pork sausage... 
and that’s what you get when you use H. J. Mayer’s Special Seasonings. 


Our formulas, tested and proved over the years, remain unchanged ... in 

*The Men Whe Kaows”” spite of the astronomical rise in the cost of raw spices. Let others yield to 
temptation and resort to substitutes. The integrity and honesty of the H. J. 

Mayer organization safeguards the sales-making flavor of your products. 


Take your choice! There’s NEW WONDER Pork Sausage Seasoning which 
makes those plump, pink piglets with the appetizing color that steals the show 
in every show case. Also available is Wonder Pork Sausage Seasoning which 
also produces a high color. And there is always the good, old-fashioned 
Special Pork Sausage Seasoning. In addition, for those who prefer the soluble 


type, there’s OSS Pork Sausage Seasoning, that gets the same sales-making 
“The Man You Know” results. 





Each of these seasonings is available in several types . . . as checked on the 
chart below. That means you can flavor your product to the particular taste 
of your customers. Look to H. J. Mayer for advice in selecting the formula 
that puts the most “sell” in your sausage. Write today! 


Regular Light No Southern 
Strength Sage Sage Style 


NEW WONDER 


FIT THE Pork Sausage Seasoning 


FORMULA 
TO YOUR WONDER 


CUSTOMERS Pork Sausage Seasoning 


SPECIAL 
Pork Sausage Seasoning 


oss 
Pork Sausage Seasoning 


H. J. MAYER & SONS CO., INC. 


6815 South Ashland Avenue, Chicago 36, Illinois « Plant: 6819-27 S. Ashland Ave. 
IN CANADA: H. J. MAYER & SONS CO. (CANADA) LIMITED, WINDSOR, ONTARIO 
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Up and down the MEAT TRAIL 








Personalities and Fivents 


of the Week 


@ Harvey W. Ellerd, vice president in 
charge of industrial relations, Swift & 
Company, and president, Chicago Asso- 
ciation of Commerce and Industry, will 
make the opening address at a national 
industrial relations conference to be held 
in Chicago on November 16 by the 
Chamber of Commerce of the United 
States. Purpose of the conference is “to 
appraise where we are going in labor 
relations.” 














@ John and Thomas Carswell are con- 
structing a small packing plant at 
Augusta, Ga., expected to begin opera- 
tions about January 1. 


@ Owners of the Avera Provision Co., 
Augusta, Ga., plan an addition to the 
plant, it has been announced. Plans 
were prepared for the addition by E. L. 
Streetman. 

@ Charles M. Trunz, president, Trunz, 
Inc., Brooklyn, N. Y., has been elected 
a trustee of Lincoln Savings Bank; 
Brooklyn. 


@ Ralph Bourassa, vice president of 


Noe Bourassa Limited, Montreal, has 
been elected first vice president of the 
Federation of Junior Chambers of Com- 
merce of the Province of Quebec. 


® Something new in labor contracts— 
every birthday a holiday—has been 
written into an agreement between the 
Galat Packing Co., Akron, O., and Local 
372, United Packinghouse Workers 
(CIO). Besides the usual six holidays in 
union contracts, production workers at 
Galat will be paid for not working on 
their birthdays and on Easter Monday. 
If a worker’s birthday falls on Sunday 
or another holiday he will get another 
day off with pay. The settlement ended 
a 37-day-old strike. The union was also 
given an increase of from 65c to 75c for 
work clothes allowance. The 36-hour 
work week was continued and an im- 
proved equalization of hours clause was 
added to the new agreement. Wage 
increase demands were set aside until 
after a settlement with the larger 
packers. 


®@ Louis J. Dietz, secretary-treasurer of 
the William Ryan Provision Co., Cleve- 
land, died recently at 49 years of age. 
He had previously been with Armour 
and Company in Cleveland. 





WHEELBARROW TRAVELERS PUSH KAY BRAND PRODUCTS 


Kay Brand Packing Co., Findlay, O., used some rather unique promotion for 
its products when it tied in with an attention-getting stunt of a mother and 
her son. Mrs. Julia St. Clair, 45-year-old Florida housewife (and Miss Hungary 
of 1918) recently pushed Dolph, seven, in a wheelbarrow from Jacksonville 
to Detroit, with the packer’s products advertised all the way. 


The whole thing started when the boy took a strong fancy to visit relatives 


in Detroit—traveling 
by wheelbarrow. Hear- 
ing of their plans, J. 
C. Kirchner, president 
of Kay Brand, thought 
it might prove worth- 
while to have the 
travelers advertise the 
firm’s Kay Brand 
products. He provided 
sweaters and caps for 
both and a packing- 
house frock coat for 
the boy. 

Mrs. St.Clair pushed 
the wheelbarrow every 
inch of the way, some- 
times with her son 
riding. They made 
from 8 to 20 miles a 
day, depending on 
terrain and the 
scenery. In some 
towns the Chamber of 
Commerce or some 





other organization entertained them at a luncheon at which Mrs. St. Clair 
lectured. She kept a diary throughout the trip which she will use in writing a book. 
After a visit in Detroit the two foot travellers returned home (but not, however, 


by wheelbarrow). 


Kirchner reported tremendous response to their advertising scheme for Kay 
Brand products. Letters were received from people all along the route, he said. 
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@ E. M. Emery, manager, Swift & Com- 
pany branch house in Providence, R. L., 
and a Swift employe for 30 years, re- 
tired recently. He had been Swift mana- 
ger at White River Junction, Vt. and at 
New Haven, Conn., and also served in 
the branch house sales department in 
Chicago. 


@ J. W. Mock, former John Morrell & 
Co. executive and member of the board 
of directors, died 
on his 74th birth- 
day in Bethany, 
Mo. He had been in 
the meat packing 
business for 46 
years prior to his 
retirement Novem- 
ber 3, 1945. As a 
young man Mock 
taught school for a 
short time before 
training as an ac- 
countant. He 
worked for packing 
companies in St. 
Joseph, Mo. and 
Hutchinson, Kans. 
before he began work with Morrell in 
1914. Within a year he was placed in 
charge of the company’s accounting de- 
partment. In 1934 he was named comp- 
troller and in 1938 was named secretary 
of the company and elected to the board 
of directors. A number of his former 
associates attended the funeral held Oc- 
tober 12 at the Martinsville, Mo. Metho- 
dist church. 


@ Three employes of the Tobin Packing 
Co., Albany, N. Y. Division, have been 
honored for outstanding production 
work, They were presented with books 
outlining the aims and purposes of the 
New York State Freedom Train by Wil- 
son C. Codling, vice president and gen- 
eral manager of the firm. 


®@C. Harold Gustafson, 40, former 
superintendent of Gus H. Wenzel & 
Sons Packing Co., Wheeling, W. Va., 
died recently. 





J. W. MOCK 


® Charles R. Hoaglin, formerly assist- 
ant superintendent, Armour and Com- 
pany, St. Joseph, Mo., has been promoted 
to assistant superintendent of the Ar- 
mour Chicago plant. 


@ R. A. Peters, president, Peters Sau- 
sage Co., Detroit, has been elected head 
of the Sausage Manufacturers Associa- 
tion of Detroit. 


@ Cc. L. Griffith, F. W. Griffith, M. C. 
Phillips, H. L. Gleason, R. F. Stutz and 
L. W. Hobbs, all of The Griffith Labora- 
tories, Chicago, have been awarded the 
25-year silver service button by the 
American Meat Institute. 


@ Irving Nixon, one of the partners of 
the New Castle (Pa.) Packing Co., 
announced recently that a modern pack- 
ing plant designed by Henschien, Everds 
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and Crombie, Chicago packinghouse 
architects, will be completed in the near 
future. Nixon reported that initial in- 
vestment in building and facilities will 
exceed $300,000. 

@ The four Raznick brothers have be- 
gun construction of a two-story packing 
plant in Omaha, Nebr. Three have had 
considerable packinghouse experience 
with the former Omaha Packing Co. 
there. Jack Raznick is president of the 
concern. 


@ Harry A. Constantineau, 62, a sales- 
man for Armour and Company for 
nearly 25 years, died recently at his 
home in Buffalo, N. Y 

@ Phillips and Co., Inc., packinghouse 
products broker, has been organized at 
139 S. Third st., Philadelphia, by Carl 
Phillips and Herman A. Lipkovitz. For 
the past three years Phillips has been 
associated with Keystone Brokerage Co., 
Philadelphia. Prior to that he was with 
Oscar Mayer & Co. in Philadelphia and 
with John Morrell & Co. in Detroit. 
Lipkovitz, who recently sold his interest 
in the Trenton (N. J.) Packing Co., has 
also had many years’ experience in the 
field. He was formerly connected with 
the industry in the Newark and New 
York metropolitan areas and handled 
institutional business in Washington 
and Baltimore. 

@ D. Colin Ward, 65, former secretary- 
treasurer of the Emmart Packing Co., 
died on October 14 at the hospital in 
LaGrange, Ky. At the time of his death 
Ward was the manager of the LaGrange 
Frozen Food Locker plant. 


® Charles Brannan, Secretary of Agri- 
culture, has appointed two new members 
to represent this country on the Joint 
Mexican-U. S. Commission for Eradi- 
cation of Foot-and-Mouth Disease: 
Ralph S. Trigg, administrator of the 


Production and Marketing Administra- 
tion and president of the Commodity 
Credit Corporation, and Dr. M. R. Clark- 
son of the BAI. 


® James C. Oden, 42, manager of the 
Bushnell, Ill. stockyards, died recently. 
® Raymond J. Kellogg, who has been 
in sales promotion with the table ready 
meats department of Swift & Company, 
Chicago, has been transferred to Van 
Wagenen & Schickhaus, a Swift associ- 
ated company in Newark, N. J. Kellogg 
joined Swift at the South Omaha plant 
in 1932 and since has been at Swift 
units in St. Joseph and St. Paul. 


@ Lee Weil, president and founder of 
the Evansville Packing Co., a whole- 
sale firm of Birmingham, Ala., died 
October 6 at an Atlanta hospital. He 
was president of the Birmingham Unit- 
ed Jewish Fund at one time and active 
in Community Chest drives. 

® Interior Farm Products Ltd., South 
Fort George, B. C., will open a meat 
packing plant in the near future. Capac- 
ity will be 100 cattle and 150 hogs per 
week. 

® John Agnes, owner of the Truckee 
Meadows Meat Packing Co., Reno, Nev., 
died recently. He established the plant 
in 1914, 

® Sam Teitelman, director of sales re- 
search, Armour and Company, Chicago, 
and N. L. Chaplicki, vice president, 
National Tea Co., participated in panel 
discussions at the recent annual meet- 
ing of the National Association of Food 
Chains. 

@ The Sixth Annual Christmas Hi- 
Jinks of Meat Packers Incorporated, Los 
Angeles, will be held Wednesday eve- 
ning, December 21, at the Mayfair hotel. 
Following the policy of last year the 
organization will invite executives and 
key men from related industries. 











CONSOLIDATED STAFF CONFERS IN NEW OFFICE 


Grouped around a conference table in their new Chicago office are members of 
the executive staff of Consolidated Engineering Enterprises, meat packing equip- 
ment engineers and designers. Joseph Galli (standing), chief of design, explains 
a design feature on a new product to those seated (left to right) Lloyd W. 
Darling, chief engineer; Joseph Ullrich, comptroller; Virgil R. Norris, president; 
Robert D. Wilkenson, vice president of sales and Thomas Mayer. New equipment 
which will be placed on the market in the near future is under development in 
the firm’s experimental machine shop. 
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FLASHES ON SUPPLIERS 


DANIELS MANUFACTURING CO.: 
John Stoneman recently joined the Dan- 
iels sales force and will cover the states 
of Michigan, Ohio, Indiana, Tennessee 
and Eastern Illinois. He succeeds the 
late Paul Heim. 


LINK-BELT CO.: The new Link-Belt 
plant at 3203 South Wayside, Houston, 
Tex., was formally opened September 
27. On this date, the Link-Belt board of 
directors held their quarterly meeting 
at the Shamrock Hotel, Houston, and 
then inspected the plant. Containing 45,- 
000 sq. ft. of floor space, the structure 
consists of a one-story factory and a 
two-story office section. Allan Craig, 
formerly located at the Link-Belt plant 
in Atlanta, is general manager of the 
company’s Southwestern Division, with 
headquarters at the new Houston plant. 


TAYLOR INSTRUMENT COM- 
PANIES: Robert B. Reynolds has been 
transferred from Taylor’s San Fran- 
cisco office to Chicago where he will be- 
come assistant manager, according to 
an announcement made by Raymond E. 
Olson, general sales manager. He will 
assist L. Lawrence Forward, who has 
managed the company’s Chicago opera- 
tions since the end of the last war. 
Reynolds, who joined the company in 
1940 and later served overseas with the 
Marines as a First Lieutenant, will 
handle the sale of industrial instruments 
and supervise Taylor’s growing sales 
staff in the Chicago area. 

ROBERT GAIR COMPANY, INC.: 
George E. Dyke, president of this New 
York firm, has announced that T. Ras- 
mussen & Co. Ltd., London, England, 
has been appointed by the Gair Com- 
pany as exclusive sales representative 
for the British Isles and Europe to sell 
any kraft liner manufactured by South- 
ern Paperboard Corp. available for mar- 
keting in that area. 


ATLAS MINERAL PRODUCTS CO.: 
George L. Wirtz, president, has an- 
nounced that A. Myles Younger has 
been elected vice president in charge 
of sales. Younger joined this Mertz- 
town, Pa. firm as a chemical engineer 
in 1939 and in the interim has held 
positions as midwest sales manager, 
manager of the California plant, gen- 
eral manager of the Texas Division and 
general sales manager. 


CLARK EQUIPMENT CO.: Comple- 
tion of a new factory at Jackson, Mich., 
which represents the major undertaking 
in Clark’s overall expansion program, 
has been announced by George Spatta, 
president. Formal opening of the plant 
on September 24 was the occasion for a 
“family day” house warming attended 
by the company’s Jackson Division em- 
ployes and their families. 


FIRST SPICE MIXING CO., INC.: 
This New York firm has announced that 
Joe Gesell, formerly with Heller & Co., 
has joined its sales staff to cover the 
Illinois territory, including Chicago. 
Dick Jagitsch of Dallas has been named 
representative for the firm in the South- 
west. 
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Leading Packers Depend Upon 
S-A Equipment for Fast, Low- 
Cost Bulk Materials Handling 





S-A REDLER ELEVATOR HANDLING SALT 














This leading meat packer operates a fleet of REDLER 
Conveyor-Elevators for handling such bulk materials as 
pearl glue, granulated salt, rock salt and coal. The 79- 
foot high REDLER elevator shown above is handling 
25 TPH of salt from incoming cars to overhead stor- 
age bin. Salt is then reclaimed from the bin as required 
for use with ice in refrigerator cars. 


STEPHEN 


33 RIDGEWAY AVENUE, AURORA, ILLINOIS 








“IF IT CAN WALK” packers don’t need modern, 
streamlined bulk materials handling systems. But 
in the handling of such things as the phosphate 
rock and meat scraps that go into fertilizer, the 
salt used in refrigerator cars and many others, 
cost is mighty important. That’s why for such 
bulk materials, leading packers depend upon 
Stephens-Adamson to engineer and install special 
handling systems. 


Nearly 50 Years’ Experience! 
For almost 50 years S-A engineers have been 
designing and installing bulk materials handling 
systems to meet all kinds of requirements—from 
the simplest to the most highly specialized. Dur- 
ing this time they’ve solved just about every sort 
of engineering problem . . . ranging all the way 
from providing the most efficient combinations of 
equipment for complicated materials movement 
to supplying equipment to do a job where equip- 
ment space was almost non-existent . . . providing 
everything from power shovels to belt conveyors. 


Low Handling Cost Their Goal! 
Whenever S-A engineers go to work on a bulk 
materials handling problem their goal and results 
are always the same: . . . Lowest-cost-per-ton 
handling that meets maximum materials han- 
dling requirements. 


What's Your Problem? 


Whatever it is, chances are S-A engineers have 
the answer. If they haven’t ... they'll find it. 
And the records show that they can substantially 
reduce bulk materials handling costs. Write today! 


DAMSON 


LOS ANGELES, CALIF. © BELLEVILLE, ONT. 


DESIGNERS AND MANUFACTURERS OF ALL TYPES OF BULK MATERIALS HANDLING EQUIPMENT 
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Laboratory Use Stressed . 


(Continued from page 15.) 


to the research laboratory. If pre- 
liminary investigation and discussion 
establishes the need for further develop- 
ment, the laboratory works in conjunc- 
tion with each department concerned. 

During the past year the research 
laboratory has developed formulas for 
six new canned meat items, improved 
the quality of various sausage meats 
and conducted studies into consumer 
type of fats and oils. 

The operation of the laboratory is 
under the direction of H. C. Olien, tech- 
nical director who has been an employe 
of Cudahy Brothers Co. for the past 28 
years. Starting his employment at the 
opening of the chemical laboratory, he 
is presently employed in the capacity 
of technical director. His experience cov- 
ers the fields of analytical chemistry, 
bacteriology, quality control and pilot 
plant development. 

He is assisted by R. H. Maas, re- 
search chemist who joined the company 
immediately after leaving the Uni- 
versity of Illinois. He completed a 
student training program sponsored by 
the company. He was then placed in 
charge of curing laboratory quality con- 
trol. For the past five years, after a 
lapse of three years spent in the Chemi- 
cal Warfare Department of the U. S. 
Army, he has performed in the analyti- 
cal and quality control laboratory and 


the fats and oils research laboratory. 


GRAND NATIONAL EXPOSITION 


The 1949 Grand National Livestock 
Exposition, Horse Show and Rodeo will 
be held at the Cow Palace in San Fran- 
cisco from October 28 through Novem- 
ber 6. This year individual fat steer 
classes will be set up on an age, rather 
than weight basis. This will place em- 
phasis on the profit factor of weight for 
age in beef production. Cash premiums 
of $81,821 have been allocated to live- 
stock. The auction sales will be held on 
Thursday and Friday, November 3 and 
4, both morning and afternoon, with 
beef cattle all day Friday. 

The show will include an exhibit of 
the Landrace strain of hogs, with live 
animals and dressed pork cuts on dis- 
play. There will be a meat grading con- 
test and demonstration on Monday af- 
ternoon, October 31, open to all cattle- 
men and meat packers. Contestants will 
grade live beef animals of varying 
grades and quality. The animals will 
then be slaughtered and displayed, fol- 
lowed by an explanation of the federal 
meat grading system. 


ARMY LARD PURCHASES 


The Army purchased 6,420,650 lbs. of 
pure refined lard, packed in new and/or 
reconditioned tierces, and/or steel 
drums, for relief feeding, at prices 
ranging from $.1459 to $.1543 per Ib., 
delivered New York. 





) 
:- 


“I look my best 













» 


° 


FORM-BEST 


STOCKINETTES 


Your quality meats keep that“ quality look” 
in FORM-BEST STOCKINETTES. 
FORM-BEST are stronger and more elastic! 


FORM-BEST form meats better . . . plumper! 
FORM-BEST are less absorbent . . . 


in Form-Best’’ 





(Ree. U. S. Patent Off.) 


minimize 
shrinkage! — 


FORM-BEST go on faster . . . save you money! 
Phone, wire, or mail your orders today! 


The Cincinnati Cotton Products Ca. 


Cincinnati 14, Ohio 
Chicago Office: 222 West Adams St., Chicago, III 





* Phone: Dearborn 2-2958 





Slim 1950 Sheep and Lamb 
Crop Foreseen as Feeder 
Lambs Decline to New Low 


Despite ample feed supplies, the num- 
ber of sheep and lambs to be fed for 
the coming winter and spring market 
is expected to be smaller than the 
number fed a year ago because of the 
smaller number of feeder lambs avail- 
able, according to the Bureau of Agri- 
cultural Economics. The 1949 lamb crop, 
from which the feeder lambs are se- 
cured, was the smallest on record start- 
ing with 1924, and there is also an 
increased interest in retaining ewe 
lambs for breeding purposes. 


The early inshipment of feeder lambs 
into most of the Corn Belt states from 
the Northwest and northern plains 
states has been very heavy and may 
result in a few Corn Belt states feeding 
more lambs than were fed a year ago. 
In the western states, only Colorado is 
expected to have more lamb feeding this 
year than last, but lamb feeding in Colo- 
rado last year was at a record low level. 
Improved feed conditions in Texas will 
encourage increased lamb feeding, espe- 
cially on wheat pastures, but such in- 
crease will be limited by the availability 
of feeder lambs. 


For the three months, July-Septem- 
ber, feeder lamb inshipments into the 
eight Corn Belt states were 26 per cent 
larger than for the same period in 1948. 
Iowa, the leading Corn Belt feeding 
state, received 4 per cent more lambs 
during July-September than last year, 
while other leading feeding states show 
increases as follows: Wisconsin, 129 per 
cent; Nebraska, 98 per cent; Minnesota, 
57 per cent; Ohio, 12 per cent; Illinois, 
10 per cent, and Indiana, 9 per cent. 
Michigan received about four times 
more lambs during the three-month pe- 
riod, but comparatively few western 
lambs are fed in this state. Because of 
the early arrival of feeder lambs into 
the Corn Belt, a high proportion will be 
marketed before the first of next year. 


It appears that more lambs will be 
placed on wheat pastures of Oklahoma 
and northwest Texas this year than 
last, with the principal limiting factor 
being the relatively short supply of 
feeder lambs. In Kansas probably fewer 
lambs will be fed on the wheat fields 
this year due to the limited number of 
lambs. Kansas operators and finance 
agencies have been cautious, recalling 
the unusually heavy storm losses of 
lambs on Kansas wheat pastures experi- 
enced in November 1948. Receipts to 
October 1 have not been as large as last 
year when dry conditions in Wyoming, 
Colorado, and Texas forced an early 
movement. In the wheat pasture area of 
western Nebraska lamb feeding will 
probably be on a reduced scale. 


The ANNUAL MEAT PACKERS GUIDE 
is a must reference book for executives 
in the industry. Is a copy available to 
you and do you use it? 
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Waterloo Show Will Again | 









































Stress Meat Type Animal | 
The Waterloo Meat Animal Show and 9 
' Livestock Institute, which was started | Prof. Hogg S LARD SALES CLINIC 
four years ago by the Waterloo Cham- | 
ber of Commerce, Rath Packing Co. and | 
various state and federal agricultural | 
agencies as an experiment in raising the 
stature of market livestock—meat ani- | e 
mals—in comparison to the fat stock i | 
} cattle that are raised primarily for show pgrading ard 
purposes, will be held on the Dairy 
} Cattle Congress grounds in Waterloo, | 
October 25 through 28. 
A new feature this year will be a %, ds I d 
market hog carcass designed to give en ar 
hog producers an opportunity to see and 
study barrows which have the best kill- | 
ing qualities. The actual value of each 
individual contest barrow will be de- | a es p 
termined by cutting and pricing cuts. | 
: A highlight of the show will be a 
demonstration by Fred Beard, head of | 
the grading division, Production and e- deodorizing at remarkably low 
Marketing Administration. The Depart- Y ur lard product repr ti wd an d 
ment of Agriculture has been working | sents one of the finest raw operating cos . as 
out a grading system that would take materials available for genu- VoTATOR engineers are inti- 
> ol = persery out of a — inely high quality shortening. mately acquainted with the 
, at will yield a maximum of lean cu : we : i : 
. and a minimum of lard. This system is Deodorized and stabilized, it packing industry and its prob- 
y based on the grading of market hogs on | possesses a white, smooth, lems. They are exceptionally 
og based on gg gp a age creamy texture, high smoke well qualified to design, engi- 
- the most important of which is the . : . yay ‘a 
‘ thickness of the fatback. The new gov- point, and desirable neutral neer, and install lard-to-short 
t ernment grades are called U. S. Choice flavor . . . the kind of shorten- ening processing systems for 
‘i 1, pg — 2, oe a . ing housewives call for by progressive packers. 
“4 eard will show ten hogs of each o . 
S these grades and display a half carcass brand name. Get together with a VOTATOR 
r, from a hog of each grade along with You can make this lard-to- process engineer soon. Let him 
wv one half carcass divided into retail cuts. shortening transition economi- = show you how upgrading your 
< ——— cally, too. Distinctive proc- lard can send lard sales up .. . 
. MID DIRECTORY CHANGES esses and apparatus developed and up! You'll be making a 
t. Horse Meat Inspection Granted: by Girdler extend the impor- practical investment for 
oS B. I. L. Food Products, Inc., 517 West tant advantages of deodorizing increased lard profits. 
a ren oh, Hive tore =, nN. and stabilizing to more packers 
Meat Inspection Withdrawn: Fried & bef The new 
of Reineman Packing Co., 2100 East Ohio _ than ever be sige ” e 
to st. Blvd., Millvale, Pa., mail, P. O. box VoTaTorR Semi-Continuous 
” = Pittsburgh, Pa.; Sunflower Meat Deodorizer, for example, com- 
° acking Co., Inc., Third and Choctaw . . 
ye sts., Leavenworth, Kans.; Glaser’s Pro- bines both steam refining and Developed 
1a visions Co., Inc., 5th and Walnut sts., d built 
n j mail, box 135, Station A, St. Joseph 70, and bul 
or Mo.; Cherryvale Packing Co., Inc., So. | by the 
of | Liberty rd., Cherryvale, Kans.; Hav- | . 
er ranek Bros., Inc., 196 Ashburton ave., roducers 
ds Yonkers 2, N. Y.; Visalia Meat Co., 1st P 
of ave. East; mail, P. O. box 1390, Visalia, | of Votator 
ce Calif.; Superior Meat Products, Inc., | illi 
ng — Monroe st., Gary, Ind.; Anglo- | chilling and 
of merican Packing Corp., 517 West 57th e icizi 
- rig gle a SEMI-CONTINUOUS DEODORIZER plasticizing 
to Change in Name of Official Establish- | apparatus 
ist ment: Heinz’s Riverside Abattoir, Inc., 
ig, 1900 Light st., Baltimore 30, Md., in- | Vorator is a trade mark applying only 
ly stead of Heinz’s Riverside Abattoir. to products of The Girdler Corporation. 
= _ Change in Location of Official Estab- | 
fe lishment: Filler Products, Inc., 22 Fort | 
so NE. Atlanta, Ga. instead of 540 | THE GIRDLER CORPORATION, VOTATOR DIVISION 
Pryor st. SW.; Filler Products, Inc., 715 | 
Highland ave. NE., Atlanta, Ga., instead | LOUISVILLE 1, KENTUCKY 
of 22 Fort st. NE.; G. F. Heublein & | 1 Francisco 4 
_ Bro., Inc., 270 New Park ave., Hartford 150 Broadway, New York City 7 ® 2612 Russ Bidg., San Franc’ 
ves 1, Conn., instead of 330 New Park ave. Twenty-two Marietta Bidg., Atlanta, Ga. 
to (mailing address remains 330 New Park 
ave.) 
949 | The National Provisioner—October 22, 1949 voor Se 
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LINK-BELT sludge collectors 


recover 1100 Ibs. of valuable grease daily 















































pA E s seccmmee mer | SKIMMER 
GRIT CHAMBER | | \S stupce i J 
INFLUENT, — | . GREASE ,. { 50 RIVER 7 Ni Cr ease 
Gules ra 
—- | a) t : 
SLUDGE PUMP Gapene per a img 
ACIDULATION F f fi 
: 70 MANUFAC TURING ciency. eeeee 
be) PLANT 
/ ° 
= 











Recovery of 1100 pounds of valuable 
Flow diagram of industrial waste treatment plant at Delany & Co. pe , 

glue works. Link-Belt equipment collects sludge, recovers grease, grease every day is achieved through 
assures excellent performance. the installation of Link-Belt sludge col- 
lectors and Link-Belt Rotoline grease 
skimmers in an existing waste treat- 
ment catch basin at the glue manu- 
facturing plant of Delany & Co., Inc., 
Philadelphia, Pa. The operating effi- 
ciency of the catch basin also was in- 


creased, although the rate of flow of 





industrial waste averages 47,500 gal- 
Looking toward effluent end of catch basin. The cross pieces seen 


on liquid surface are the redwood conveyor flights of two parallel lons per hour. 

Link-Belt sludge collectors. These flights are slowly moving the 

floating grease to effluent end of tank, where operator will skim - Link-Belt equipment — including 
it off by hand-lever operation of a Link-Belt Rotoline grease 

skimmer. screens, sludge collectors, mixing, 


aerating, conveying and driving ma- 
chinery—has long been “first choice" 
of consulting engineers, public offi- 
cials and industries where solids and 
grease are removed or reclaimed 
from waste water. This durable, de- 


pendable equipment is designed and 





manufactured in our own plants. 


General view of waste treatment plant as seen from influent end of 
catch basin. Grit chamber appears at left. 11,319 


LINK-BELT COMPANY BEST G@tepa -9 
Philadelphia 40, Chicago 9, Indianapolis 6, Atlanta, Dallas 1, 4 Pee A, 


Minneapolis 5, San Francisco 24, Los Angeles 33, Seattle 4, 
Toronto 8. Offices in Principal Cities. 





SCREENS- COLLECTORS: MIXERS -AERATORS 
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PLANT OPERATIONS 


Sdeas fer Operating Men 





ORDER FILLING SPEEDED 
. BY ROLLER CONVEYOR 


Through utilization of a roller con- 
veyor the Louisville Provision Co. of 
Louisville, Ky., is streamlining its pro- 
vision order assembly and eliminating 
much of the footwork often associated 
with the job when multi-item orders 
are being filled. The setup literally al- 
lows the shipping container in which the 
order is being placed to do its own walk- 
ing as it moves from section to section 
of the cooler for the addition of the 
different items needed. 


Sales orders travel by pneumatic tube 
from the city sales room to the shipping 
carton room at the head of the roller 
conveyor. A stitching machine operator 
scans the order quickly and makes up 


the required number of shipping con- 
tainers. He then sends the containers 
and the order on the conveyor into the 
cooler. 


Supplies of related meat products are 
grouped at three stations in the cooler. 
As the containers pass each station the 
order clerk for the section puts the re- 
quired products in the shipping con- 
tainer and checks off the items on the 
order. The three sections are: fresh 
meats; smoked meats including slab ba- 
con and sausage, packaged meats and 
lard. 


After the shipping carton has been 
filled it moves to an operator who makes 
a final check on the order and closes the 
container. The box continues to travel 
on the conveyor either to the loading 
dock or to a holding room where orders 





HORMEL STREAMLINES COOKED HAM HANDLING 


Through a novel conveyor handling 
technique, the Geo. A. Hormel & Co. 
plant at Austin, Minn., has eliminated 
much of the conventional handling as- 
sociated with the boiled ham operation. 

In the typical operation the filled and 
pressed ham molds are placed in a sau- 
sage type truck and trucked to the cook- 
ing vats where they are unloaded from 
the truck and stacked within the cook- 
ing vat. After cooking and chilling the 
filled molds are unloaded from the cook 
vat and replaced in the truck for trans- 
porting to the mold unloading and ham 
washing station. Generally the loading 
and unloading of the cook vat with the 
filled ham molds is a two man operation 
—one to hand and one to stack. 


The Hormel technique by-passes most 


of the handling of the filled mold, 
through the use of overhead trolley and 
cabinet type cookers. 

As the ham molds are filled and 
pressed, they are placed upon specially 
constructed cages which have six 
shelves, each capable of holding nine 
ham molds. When filled with pressed 
molds, the cages are pushed into a cabi- 
net cooker for processing. After proc- 
essing and chilling in the cabinet, the 
cages are pushed to the pre-chill room, 
and then to the mold unloading and 
mold washing station. One man can eas- 
ily handle a loaded cage. 

Through the Hormel technique the 
handling of the molds is greatly reduced 
and the entire operation can be per- 
formed by one worker. 
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are placed on skids according to routing. 

Management states that the system 
has reduced the amount of work needed 
to assemble provision orders. Under the 
system previously in use, the clerk would 
take one order at a time and walk about 
the entire cooler as he assembled the 
order. A good deal of his time was spent 
in walking over the same area. Prac- 
tically no walking is needed now as the 
bins are arranged in a manner that re- 
quires little more than a reach. Plant 
officials state that trucks can be loaded 
during the time orders are being as- 
sembled. 

One kink in the system is the occa- 
sional failure of the sales department to 
write up their orders in the product se- 
quence in which they are filled. It has 
been suggested that this difficulty could 
be overcome by printing the blanks with 
the various items listed in the order of 
their location in the cooler. To facilitate 
order filling it might also be expedient 
to group the items visually on the blank 
by giving each product group station a 
different color. 

The conveyor operates by the slight 
incline at which it is set and the for- 
ward momentum given to the shipping 
containers as they pass the stations. The 
conveyor has lift gate sections which 
permit personnel movement through it 
when necessary. 


KEEPING FEET WARM 


Not long ago THE NATIONAL Pro- 
VISIONER asked if any of its readers had 
ever seen or heard of an electrically 
heated rubber floor mat which might be 
used in boning or other coolers where 
work is done at fairly low temperatures. 
It was stipulated that the mat should 
keep the employes’ feet warm, but 
should not be of such a size that it 
would increase the load of the cooler 
refrigeration equipment unduly. 


Edward J. Long, consulting engineer 
of Springfield, Ill., writes that his or- 
ganization, in conjunction with Lyle V. 
DeWitt, architect of Decatur, IIl., has 
designed electrically heated floor pads 
that are being used in the cooler rooms 
of the Eastern Packing Co. plant of De- 
catur, Ill. 


These pads are 16 in. wide by 30 in. 
long and 4 in. high. They are built up of 
2 x 4 in. wood sides with % in. thick 
transite bottom. This box was then half 
fitted with dry sand and 17 ft. of lead 
covered heating cable was laid on the 
sand. This cable was laid in rows spaced 
1% in. on centers and the two ends of 
the cable were brought out through the 
sides to a junction box. 

An adjustable immersion type ther- 
mostat was installed in this junction 
box with the thermostatic element pro- 
jecting into the box so that it would be 
actuated by the temperature of the sand. 
The thermostat was connected in series 
with the box and was then filled with 
sand and a No. 12 gauge steel plate 
cover installed on the box. This was cov- 
ered with hardware cloth to prevent 
slipping. 
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Meat Stocks in Storage Oct. 1 Totaled 
358,000,000 Ibs., a Near Record Low 


OTAL meat stocks in storage on 

October 1 were 358,000,000 Ibs., 
which was the second lowest October 1 
total on record, being 130,000,000 lbs. 
larger than the record low of October 
1946, according to the U. S. Department 
of Agriculture. Net withdrawals during 
September amounted to 93,000,000 lIbs., 
which were below average and the net 


average holdings reported for the date. 

Total beef in storage on October 1 
was 62,176,000 lbs., which was 2,907,000 
lbs. under holdings a month earlier, 11,- 
763,000 lbs. under October 1, 1948 
stocks, and 52,915,000 lbs. less than the 
1944-48 average. The current decline in 
stocks compared with a September 1948 
increase of 5,000,000 lbs. and the aver- 





Beef, frozen 

Beef, in cure, cured & smoked 
Total beef 

Pork, frozen 

Pork, dry salt in cure & cured 

Pork, all other in cure, cured & smoked. 
Total pork 

Lamb 


Canned meat and meat products 
Sausage room products 
Lard® 


*Lard and rendered pork fat ‘included. 


plants. 
priate type of meat. 
storage outside of processors’ 





U. S. COLD STORAGE STOCKS ON OCTOBER 1 


Oct. 1,1 °49 
pounds 
54,817,000 
-. 7,359,000 
-. 62,176,000 
. 56,876,000 
23,581,000 
a 871,000 
92,328, 


49, 65 97, ‘000 
17,319,000 
«+ 10,685,000 
-. 45,759,000 
Rendered pork fat* - 1,844 


NOTE: These holdings include stocks in both cold storage warehouses and meat packinghouse 
‘Preliminary figures. *Trimmings formerly included with offal now included with appro- 

*Included in above figures are the following government-held stocks in cold 
hands as of October 1: 


Sept. 1, 5-yr. 
av. 1944-48 
pounds 
105,834,000 
9,257,000 
115,091,000 


Oct. 1, '48 
pounds pounds 
63,299,000 57,489,000 
10,640,000 7,594,000 
73,939,000 65,083,000 
82,341,000 106,531,000 
32,609,000 42,442,000 
119,959,000 134,205,000 
234,909,000 283,178,000 
10,478,000 6,869,000 
6,648,000 6,970,000 7, 201, "000 
36,389,000 54,958,000 38,138,000 
21,652,000 22,418,000 18,180,000 
10,955,000 11,892,000 14,764,000 
92,513,000 66,743,000 * 95,887,000 
4,074,000 2'076,000 one 


Sept. 1, '49 


,000 


Lard and rendered pork fat, 187,000 Ibs. 








disappearance a year ago. All meat 
items held in storage were reduced with 
the exception of veal and lamb and 
‘mutton. 

Pork holdings totaling 202,328,000 Ibs. 
on October 1 were 80,850,000 lbs. below 
September 1 stocks, compared with a 
September 1948 decrease of 125,000,000 
lbs. and the average September decrease 
of 91,000,000 lbs. Current stocks were 
32,581,000 lbs. below year ago holdings 
and 17,810,000 lbs. under the five-year 


age September change which was a de- 
crease of 18,000,000 lbs. 

There was a decrease of 10,000,000 
lbs. for meat items other than beef and 
pork, compared with a September 1948 
decrease of 13,000,000 lbs. and the aver- 
age September decrease of 18,000,000 
lbs. Lamb and mutton holdings of 7,- 
195,000 lbs. were 326,000 lbs. larger than 
a month earlier, 3,283,000 lbs. below 
October 1, 1948 holdings and 3,048,000 
lbs. below the average for the date. The 








IMPROVEMENT SHOWN IN ALL WEIGHTS OF HOGS TESTED 


(Chicago costs and credits, first three days of week.) 


A closer ratio between live hog costs 
and finished products was registered 
this week. Average live hog costs were 
down 8c per cwt., while product values 
averaged 8c higher, resulting in im- 
proved cutting margins which were 
from 13 to 20c better than last week. 


——180-220 lbs.—— 
Value 

Pet. Price per per cwt. 
ive per ewt. fin 
Ib. alive yield 
39.5 $ . - $ 7.15 
27.1 2.20 
2/21 
5.90 


Skinned hams .....1: 
Picnics 

Boston butts 

Loins (blade in). 
Bellies, 8S. P.. 
Bellies D. 8 

Fat backs . 

Plates and jowls 
Raw leaf 

P. 8. lard, rend. wt. 18. r 
Spareribs 

Regular trimmings.. 
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te 


“50 
$19.36 


Total yield. & value. 68.5 
Per 


ewt. 
alive 


$18. - 
1. 05 
$10.20 20 


Cost of hogs 
Condemnation loss 
Handling and overhead.... 


TOTAL COST PER CWT. 
TOTAL VALUE 


Cutting margin 
Margin last week 


2 45 
* @ 


ore 
a 


2 
=: 


This test is computed for illustrative 
purposes only. Each packer should 
figure his own test, using actual -costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the 
first three days of the week. 

220-240 Ibs. 

Value 
. Price per per cwt. 
per ewt. 
Ib. alive 
39.5 $ 4.97 
25.9 4 


35.7 
40.4 


——240-270 lbs.—— 
Value 


Pet. Price per per cwt. 
fin. per ewt. fin 
yield wt. Ib. alive 

40.3 $ 
25.6 
35.8 


yield 
5.04 $ 7.29 
1.36 1.89 
1.44 2.04 
3.69 5. = 


Ssce ees 
oO DMS 
: Dicom ISOM 


to 


Td 


50 

$19.06 
Per 

ewt. 
alive 
$18.26 
.09 
91 


$19.26 
19.06 


—$ .20 
— 4 
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1,318,000 lbs. of veal added to inven- 
tories brought holdings to 8,288,000 lbs., 
which was larger than 6,648,000 lbs. a 
year earlier and the five-year average. 


The out-of-storage movement of lard 
and rendered pork totaled 21,216,000 
lbs., compared with the September 1948 
decrease of 43,000,000 lbs. and the aver- 
age decrease of 34,000,000 lbs. Holdings 
of 47,603,000 lbs., however, were less 
than half the October 1, 1948 total and 
the five-year average for the date. 


AMI PROVISION STOCKS 


The movement of pork meat out of 
storage slowed down considerably dur- 
ing the first two weeks of October, with 
packers reporting to the American Meat 
Institute that they used 3,100,000 lbs. 
out of inventories during that period, 
reducing holdings from 162,200,000 lbs. 
on October 1 to 159,100,000 lbs. on Oc- 
tober 15. Midmonth holdings were 5 per 
cent, or 7,000,000 lbs. larger than stocks 
a year earlier, but were 105,000,000 lbs. 
under the 1939-41 average for the date. 


A much smaller amount of lard and 
rendered pork fat was also taken from 
storage during the first half of October, 
with supplies reduced from 43,500,000 
Ibs. to 41,000,000 lbs. during that time. 
Current stocks were 37,500,000 lbs. be- 
low those reported a year earlier. 


Provision stocks as of October 15, 
1949, as reported to the American Meat 
Institute by a number of representa- 
tive companies, are shown in the table 
that follows. Because the firms report- 
ing are not always the same from period 
to period (although comparisons are al- 
ways made between identical groups), 
the table shows October 15 stocks as 
percentages of the holdings two weeks 
earlier, last year and the 1939-41 aver- 
age for the comparable date. 


October 15 stocks as 
Percentages of 
Inventories on 
Oct. Oct 
1, 16, 1939-41 
1949 1948 av. 
BELLIES 
Cured, D. 8 .. 9 74 
Cured, 8. P. 110 
Frozen-for-c ure, D. a 
Frozen-for-cure, 8. P. and D. C. 8 42 
Total bellies 98 93 


HAMS 
Cured, 8. P. regular 
Cured, 8S. P. skinned 
Frozen-for-cure, regular 
Frozen-for-cure, skinned .... 
Total hams 


PICNICS 
OaPeG, B. BPrcccvcccsccceccseess £ 
Frozen-for-cure 
Total picnics 


FAT BACKS, D. 8. CURED 


OTHER CURED & FROZEN 
Cured, D. 8 
Cured, 8. 
Frozen-for-cure, 
Frozen-for-cure, 8. 
Total other 
BARRELED PORK . 
TOT. D. 8. CURED ITEMS. 
TOT. 8S. P. & D. C. c 
TOT. FROZ. FOR D. 8. CU R 7 
TOT. 8. P. & D. C. FROZEN 
= CURED AND FROZEN- 
OR-CURE 


F RESH FROZEN 
Loins, shoulders, butts and 


100 


spareribs — ¢ 84 

All a 113 
Tot 101 
TOT. ALL PORK MEATS...... 98 60 
RENDERED PORK FAT 2 4 + 
LARD 41 


*Large percentage increase. Included with lard. 
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PACKAGING MATERIALS Printing & Lithography 





SENERAL OFFICES. MILWAUKEE, WIS © SALES OFFICES IN PRINCIPAL CITIES 


Printed Transparent Cellop»ane 


Rotogravure Printed Cellophane 





















¢ Hogs the EASY WAY 


OLD BALDY, a marvelous new synthetic 
chemical, offers tested improvements; 
Special chemical agent makes water 
“wetter.” Hog bristles are softened and 
loosened in follicles, so that scraping 
easily removes hair by the roots. 
» OLD BALDY cuts labor and time of 
hand-scraping by half or more . . . also 
saves on dehairer scraping, reducing 
labor and depreciation. 

y OLD BALDY removes scurf, too. Germi- 
cidal qualities greatly reduce bacteria 
count. 

vw OLD BALDY produces a finished hog 
carcass with no stubble under skin 
smooth and sanitary . . . moist, 

not wet, to cut down chilling time. 


ORDER TODAY 





eee 


but 


10-Ib. carton, per Ib..__.37¢ 
50-Ib. drum, per Ib.___...34¢ 
100-Ib. drum, per Ib.____.33¢ 
300-Ib. barrel, per Ib._..32¢ 


Satisfaction or Your Money Back 


KOCH BUTCHERS’ 
SUPPLY COMPANY 


NORTH KANSAS CITY, MO. 


INEW Scientific Method 











MANUFACTURERS & WHOLESALERS: 


IT PAYS TO USE 





PAMPA BRAND CORNED BEEF is chock full of solid beef! 
No. 1 Quality. U.S. Government Inspected. Priced right! 
12 — 6 lb. sterile tins to the case 
IMMEDIATE DELIVERIES from our Warehouses in 
NEW YORK ° CHICAGO ° BOSTON 


Write for prices 


ARTHUR L. PEIRSON, 


Importers of PAMPA BRAND cues baad 
stoM , Whelesal E 


189 Chrystie St., New York 2, N. Y. 


INC. 


< aL 
PP 


Sach: 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.1. prices) 





Oct. 19, 1949 
Native steers per lb. 
Choice, 600 800 ........ 52 @53 
i Me MP. cccccceced 48 @49 
Good, 700.900 .....csees 47 @48% 
Commercial, 500/700 ....43 Gin 
Utility, 400/up ......... 
Cc ‘ommerc ial cows, 500 /800.29%4 @ 30% 
‘an. & Cut. cows, north., 
DEE ccncbeccensncece 27% @28 
oa bulls, north., 
peer. 31% 


STEER BEEF CUTS 
500/700-lb. Carcasses 
(Le.1. prices) 





Choice: 
Reems BD FENG... ccccvedec 60 @é2 
Hindquarters ........... 56 @5s8 
DN so wreg-be¢ eed abwod 47 @49 
Loins, trimmed ......... 93 @95 
Loins & ribs (sets)...... 88 @s0 
rere 
Forequarters . 
DEED spas vccesscsesvees 
Chucks, square cut 
ene 
PEOOD 5 ccc cesvcenceca 

Good: 
ts eae 57 @59 
Hindquarters 5 
Rounds 











SD <nv600ccecedoes 
Forequarters 
EEN debeeads<ews weed 5 
Chucks, square cut....... 46 @48 
ds weise-0 deawtsscsaee 68 @i0 
ED cneovees00%ehbeu 39 @40 
DE apacteccneccsane un 20 @22 
D+ ih aakis's<estaheaowt 23 @25 
Hind shanks .............. 24 
Fore shanks .............. 27 @29 
Bull tenderloins, 5 up..... 91 
Cow tenderloins, 5, up..... 91 
BEEF PRODUCTS 
(1.c.1, prices) 
Tongues, No. 1, 3//up, 
fresh or frozen.......... 28 
Tongues, No. 2, 
fresh or frozen.......... 22 
MED cssevedcessecosaciec 
ED tn au hia yacktedeaiel 22 @22% 
Livers, selected ........... 48 @4 
Livers, regular ........... 32144,@34 
(eee 6 
. “Geeta 7 $ 7 
PD chtedevtseuncedéoee 14 
ae 10% 
Lips, unscalded ........... 6%@ 7 
Lungs @ 6% 
Melts ... 6% 
Udders . g 5% 
BEEF HAM SETS 
(Le.1. prices) 
OR. cccceepss sus case 4% @45 
EE v0cverescbates Kena 46%, @47% 
ED 6 abs 6026 d0Sse008be 4144@42 
FANCY MEATS 
(Le.1. prices) 
Beef tongues, corned....... 31 @32 
Veal breads; under 6 oz.... @si 
6 to 12 of..... nia . @8s 
fF yy . « @s9 
ree 21 @22 
OS a eS @85 
Ox tails, under % Ib....... @10 
ED wcnccwen scans 19 @20 
WHOLESALE SMOKED 
MEATS 
(Le.1. prices) 
Hams, skinned, 14/16 Ibs., 
errr 48 @50 
Hams, skinned, 14/16 lbs., 
ready-to-eat, wrapped....51 @53 
Hams, skinned, 16/18 lbs., 
WEE Libba dies ncnnces 481,@51 


Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped... 

Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 


.51144@53% 





wrapped ......... ..48 @5l 
Bacon, fancy, square cut, 
seedless, 12/14 he 
EN sraniy'a.an weno cts 47 @51 
Bacon, No. 1 slieed, 1-Ib. 
open-faced layers coeeee D2 @U4YH 
CALF & VEAL—HIDE OFF 
Carcass 
{l.e.L. prices) 
Choice, 80/180 ..........-. @45 
oe US ee @37 
Good, 80/130... a4 
Good, 130 170 ....... @34 
Commercial, 80 130 @37 
Commercial, 130 170 .... @3l 
Utility, all weights........2 @2 


The National Provisioner—October 22, 


CARCASS LAMBS 


(Le.1l. prices) 


Chetan, 40/00 2 60.0ccesices 47 @48 
Geek, GOED sccndccsccices 45 @47 
Commercial, all weights...40 @44 


CARCASS MUTTON 
(1.e.1. prices) 


Good, 70/down ........... 23 @25 
Commercial, 70/down .....21 @23 
Utility, 70/down .......... 20 @2il 


FRESH PORK AND 


PORK PRODUCTS 
(Le.1l. prices) 





Hams, skinned, 10 16 Ibs..41 @41%4Q 
Pork loins, eontes, 

under 12 Ibs.............48 @48 
Pork loins, boneless. ....59 @a@ 
Shoulders, skinned, bone in, 

under 16 Ibs.............85 @35% 
Phentes, 4/6 Be. ... ccs 294 
Picnics, 6/8 Ibs. 
Boston butts, 4/8 Ibs.. 37% @38% 
Boneless butts, ¢.t., 24 51 @51% 
Tenderloins .. esses OT @O9 
Neck bomes ......... 13%@14 
DCS iehios eves Wewsdege 22% @23 
ET cadivetcenedeoeswen 15 @15% 
DY Giphseahinesencs -10 @10% 
SY deaveh<wsd bas paneeeus 8 8 
Snouts, lean in 2 
Feet, front 5% 


SAUSAGE MATERIALS— 
FRESH 


(Le.l. prices) 











Pork trim., reg. 50%......22 @23 
Pork trim., spec. 

Se SD ccccideceencet 43 @44 
Pork trim., ex. 95% leans.50 @51 
Pork cheek meat, trmd. @36 
Pork tongues ........... 1 @i6 
Bull meat, boneless ....38%,@39 
Bon'ls cow meat, f.c., C. C 36 
Cow chucks, boneless... . 37 @37} 
Beef trimmings . +++. 38244 331g 
Beef cheek & head meat, 

Dh “thesbsacecdcedsoon 29 
Shank meat ......... -...-87 @38 
Veal trimmings, bon’ ls. ee 33 @35 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(l.c.1. prices quoted to manufac- 
turers of sausage.) 
Beef casings: 
Domestic rounds, 1% t 


i) 

1% in., 180 pack...... 40 @45 
Domestic sounde, over 1% 

Ming Ee BOs < cecusecs 75 @s80 
Export peer wide, over 

BS v.cdc0ns osisesre 1.10@1.35 
Export Tounds, medium, 

| oS eee 65 @70 
Export rounds, narrow, 

1% in. under.......... 


No. 1 weasands, 24 in. up.12 
No. 1 weasands, 22 in. up.10 
No. 2 weasands......... 6 
a sewing, 1%@ 
hah id ues. spate s 1.10@1.15 

Middics, os. wide, 

in Ch. deceunndedess 1.25@1.35 
—_ select, extra, 


2% @2% in. .......... 1.45@1.50 
Middles, select, extra, 

2% in. & TD, wcovegecs 2.10 
Beef bungs, export No. 1.. 26 
Beef bungs, domestic...... ia 16 
Dried or salted bladders, 

per piece: 


12-15 in wide, flat 22 
10-12 in. wide, flat. 
8-10 in. wide, flat 
Pork casings: 
Extra narrow, 29 mm. & 








Db irdhckedess <ascuexe 3.15@3.25 
Narrow, “mediums, = 

SS. ceanees -3.15@3.25 
Medium, 32@35 th. cass 1.85@1.90 
Spe. medium, 35@38 mm.1.40@1.50 
Wide, 38@43 iskectes 1.20@1.25 
Export bungs, 34 in. cut.29 @30 
Large prime bungs, 

Te Ws. GiB cccaecessccess 17 @18 
Medium prime bungs, 

BE MM. CBC... ccccccsccce 14 @15 
Small prime bungs...... A a1l0% 
Middles, per set, cap off. @70 

DRY povedinion 
(Le.1. prices) 
Cervelat, ch. hog bungs....83 @S5 
0 ae errs: 48 @O5l 
Farmer ; 70 
Holsteiner .... 70 
B. C. Salami. Jjapiana dee Se 
B. C. Salami, new con.. 47 
Genoa style salami, ch..... 85 @s87 
Pepperoni ......... 70 
Mortadella, new conditi 47 
Cappicola (cooked) ...... 76 
Italian style hams......... 75 
1949 


Leelee teal 


mw et 
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eB 
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ee 
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Get your share with Canco’s seven services! 


ROM 350 million lbs. of canned meat in 1938 
F to 1 billion, 100 million Ibs. in 1948... and 
1949 expected to set another record .. . here’s a 
healthy new market that demands your attention! 


The steadily rising sales curve in the meat- 
canning industry means a new, extra profit for 
the alert packer. 


To packers interested in canning meat, Canco 
offers the best service in the can-manufacturing 
field! 

1. Canco will make blueprint and layout rec- 
ommendations to gear your plant for canned 
meat production. 


2. Advice on all technicalities concerning the 
processing of canned meats. 





Canned meat volume is growing! 


3. Assistance in finding and training personnel. 


4. Canco’s Home Economics Section and Test- 
ing Kitchen will help on proper flavors, recipes 
for labels, and general advice on consumer needs. 


5. Canco’s Label Department will develop a 
package design on all lithographed labels. 


6. When you are in commercial production, 
Canco’s service engineers are on call for produc- 
tion-line emergencies. 

7. Canco’s Research Laboratories will assist in 
establishing quality control of production, and in 
solving quality-control problems. 


cau. Gaisies Fist 


AMERICAN CAN COMPANY 


New York - 
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Chicago 


+ San Francisco 
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DOMESTIC SAUSAGE 
(Le.1. prices) 


Pork sausage, hog casings..43 @47 
Pork sausage, bulk........ 38 
Frankfurters, sheep casings. 48 
Frankfurters, hog casings. . 44 
Frankfurters, skinless ....43 @d44 
DEED, cd adcccccsicccsese 38 @42 
Bologna, artificial casings. .39 @43 
Smoked liver, hog bungs...44 @48 
New Eng. lunch specialty..56 @62 
Minced luncheon spec., ch..47 @50 
Tongue and blood.......... 39 @40 
— CORTNO ccc ccccesces 31 @39 
MOUSE nc ccccccccccccccvers 
Polish sausage, fresh...... 35 
Polish sausage, smoked....48 @b52 
SPICES 
(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 
Allspice, prime ... 29 33 
Resifted ....... 31 35 
Chili powder ..... ee 37 
Chili pepper ...... os 36@39 
Cloves, Zanzibar . 38 42 
Ginger, Jam., unbl. 64 69 
Ginger, African ... 62 67 
COTM scccccccs oe ee 
Mace, fcy. Banda 
East Indies .... ne 1.26 
West Indies .... ° 1.19 
Mustard, flour, fey. 30 
GO. 2 nvcccccese 26 
Ww est India Nutmeg 47 
Paprika, Spanish. . 48@64 
Pepper, Cayenne .. 5 
Red No. 1...... 
Pepper, Packers 2 


1.82 
Pepper, white . 2.20@2.24 


Pepper. Black 


2. 00@2. in 


Malabar ..... 1.35@1.49 1.42@1.56 
Black 
Lampong ...1.35@1.49 1.42@1.56 


(Le.L. prices) 





Ground 
Whole for Saus. 
Caraway Seed F 23% 27% 
Cominos seed .. 30 36 
Mustard sd., fcy 22 A 
Yel. American ...... 19 oe 
Marjoram, Chilean .. 36 40 
GOUGEED cosecccccece 22 26 
Coriander, Morocco, 

Natural No. 1..... 17 20 
Marjoram, French... 2 68 
Sage Dalmation 

OEE sevecustesecs 49 55 


CURING MATERIALS 


Nitrite of soda in 425-lb. 


bbis., del. or f.0.b. ‘em ® ee 


Saltpeter, n. ton, f.0.b. N 
Dbl. refined gran. 
Small crystals 
Medium crystals 

Pure rfd., gran. nitrate o 

rs rfd. * powdered nitrat 






ft soda. 
e of 
-.+-unquoted 


Salt, in min. car. of 60,000 Ibs. 
only, paper sacked f.o.b. Chgo. 


cian estes 
Rock, "pulic, 40 ‘ton cars, 
etroit 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans ....... 
Standard gran., f.o.b. 
refiners (2%) 


Packers’ curing sugar, 250 Ib. 
f.o.b. Reserve, La., 


bags, 
less 2% 
Dextrose, per cwt. 


in paper bags, Chicago. 


Per ton 
oebeee $19.80 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
October 18 
FRESH BEEF: (Carcass) 
STEER: 
Good: 
400-500 Ibs. 
500-600 Ibs. 
Commercial: 
400-600 Ibs. 
Utility: 
400-600 Ibs. 
cow: 
Commercial, all wts.... 
Cutter, all wts........ 
FRESH VEAL AND CALF: 
Choice: 
130-170 Ibs. 


Good: 
130-170 Ibs. 40.00@ 42.00 


FRESH LAMB & MUTTON: 
SPRING LAMB: 


. 39.00@41.00 


34.00@ 36.00 


29.00@30.00 
25.00@26.00 
(Skin-Off) 


(Carcass) 


Choice: 

40-50 Ibs. -. 44.00@46.00 
50-60 Ibs. . 44.00@46.00 

Good: 

40-50 Ibs. .. 44.00@46.00 
50-60 Ibe . 44.00@46.00 


Commercial, ail wts. 
Utility, all wts. 


MUTTON (EWE): 


2.00@44.00 
40.00@ 42.00 


Good, 75 Ibs. dn........ 21.00@23.00 
Commercial, 75 Ibs. dn. 21.00@23.00 
eee xt yous CARCASSES: 
120-187 Ibe. 2.222. 8i.00@8.00 
FRESH PORK CUTS NO. 1: 
LOINS: 
Sf Serres ree 51.00@53.00 
| eee 51.00@53.00 
ee BEE es decccuntas 50.00@ 52.00 
PICNICS: 
CD BB does. 


PORK CUTS NO. 1: 


HAM, Skinned: (Smoked) 


a sdweewe . 48.00@53.00 
BOD GL. cceeccrdsccs 50.00@53.00 
BACON, ‘‘Dry Cure’’ No. 1: 
CL? rere 48.00@ 56.00 
an Oh sréeceesnees 47.00@54.00 
Bee iho medcdscwes 47.00@54.00 
LARD, Refined: 
Tierces veg 8S CoC eK 17.00@ 18.00 
50 Ib. cartons & cans... 17.00@18.00 
1 Ib. cartons........... 18.00@ 19.00 


San Francisco 
October 18 


$44.00@45.00 
43.00@ 44.00 


40.00@ 42.00 
32.00@36.00 


30.00@ 36.00 
25.00@ 27.00 


(Skin-On) 


38.004 42.00 


43.00@ 45.00 
42.00@43.00 


43.00@ 45.00 
42.00@ 43.00 
38.00@ 42.00 
35.00@38.00 


19.00@ 22.00 
17.00@ 19.00 


52.00@56.00 
52.00@ 56.00 
52.00@54.00 


36.00@ 38.00 


(Smoked) 
50.00@54.00 
54.00@56.00 


54.00@56.00 
50.00@ 54.00 


18.00@ 19.00 
19.00@20.00 


No. Portland 
October 18 


35.00@39.00 
31.00@34.00 


30.00@ 32.00 
23.00 @26.00 
(Skin-Off) 


38.00@40.00 
37.00@40.00 


43.00@ 45.00 
41.00@ 43.00 


43.00@45.00 
41.00@43.00 
36.00@ 40.00 
33.00@35.00 


17.00@ 19.00 
16.00@17.00 


(Shipper Style) 


30.00@31.00 


48.00@ 50.00 
48.00@ 50.00 
45.00@ 46.00 


(Smoked) 
51.00@55.00 
51.00@52.00 


54.00@56.00 
50.00@54.00 
50.00@54.00 


16.00@ 16.50 


17.00@18.00 








THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 
QUALITY AMERICAN HOG CASINGS 


in Great Britain 


8 MIDDLE ST., WEST SMITHFIELD, LONDON EC. 1, ENGLAND 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, OCTOBER 20, 1949 
REGULAR HAMS 


Fresh or Frozen 8.P. 
POP ne viscoes 387%n 37%n 
a, POPPE 37%n 37%n 
ED sbues ties 37%n 37%n 
BPED cccescces 38n 38n 
BOILING HAMS 
Fresh or Frozen 8.P. 
3814n 3844n 
PED scoves 40% n 40%n 
BGS cc ccccces 40%n 10% n 
SKINNED HAMS 
Fresh or Frozen 8.P. 
40% 40\%n 
40% 40% n 
40% 4 'yn 
41 4in 
43% 43'44n 
43% 43%4n 
43% 43%n 
42n 
37% @37% 37\4n 
36 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates 15n 15n 
Clear plates .. 12n 12n 
Square jowls.. 15% “es 
Jowl butts 11@11% 13 
BP. FOUN cscs cet 13% 


PICNICS 
Fresh or Frozen 














4- 6 
4-8 
6-8 
8-10 
10-12 
12-14 .. 
S-up, N 
ere erty 26 
BELLIES 
Fresh or Frozen Cured 
CD ssccacese 2814 @29 ‘ 
=. MELT CLIT 2814 @29 
eee 28% @29 = 
12-14 28% @28% 
14-16 ..... 284 @28% 31@32 
16-18 .. 28% @28% 31@32n 
BED écencecés 28% @28% 31@32n 
GR. AMN D.8. 
BEL. BELLIES 
Clear 
29@29'4n 
29@29% 
29@ 291 
25% 
24%, 
2215 
FAT BACKS 
Green or Frozen Cured 
DD sucess nes 12n 12% 
PED ccsscoces 13n 13 
PIPE eccccncecs 13n 13% 
Ps sigeeaes 15 15 
14-16 1544n 15% 
MD sees cases 16n 15% 
‘ 16n 15% 
NE Siew: 3 aie 16 15% 





LARD FUTURES PRICES 


MONDAY, OCTOBER 17, 1949 





Open High Low Close 
Oct. 11.75 11.75 11.52% 11.52%a 
Nov. 10.77% 10.80 10.55 10.55 
Dec. 10.65 10.67% 10.37% 10.37%b 
— 10.62% 10.62% 10.40 10.40 
Mar. 10.60 10.60 10.45 10.45a 

Sales: 3,960,000 Ibs. 

Open interest at close Fri., Oct. 
14th: Oct. 268, Nov. 312, Dec. 479, 
Jan. 130, Mar. 27; at close Sat., Oct. 
15th: Oct. 259, Nov. 306, Dec. 482, 
Jan. 132 and Mar. 27 lots. 


TUESDAY, OCTOBER 18, 1949 


Oct. 11.50 11.65 11.47% 11.60a 
Nov. 10.45 10.65 10.45 10.60a 
Dee. 10.274 10.50 10. 27% 10.50a 
Jan. 10.27% 10.47% 10.27% 10.47%b 
Mar. 10.40 10.45 10.20 10.45b 

Sales: 4,560,000 Ibs. 

Open interest at close Mon., Oct. 
17th: Oct. 245, Nov. 305, Dec. 481, 


Jan. 136 and Mar. 35 lots. 


WEDNESDAY, OCTOBER 19, 1949 


Oct. 11.65 ° 11.65 11.60 11.62%b 

Nov. 10.62% 10.65 10.62% 10.65a 

Dee. 10.50 10.57% 10.47% 10.55b 

Jan. 10.52% 10.52% 10.50 10.50b 

Mar. eee 10.50b 
Sales: o% 760,000 Ibs. 


Open interest at close Tues., 
18th: Oct. 237, Nov. 
135 and Mar. 50 lots. 


THURSDAY, OCTOBER 20, 1949 


Oct. 
300, Dec. 483, Jan. 


Oct. 11.62% 11.70 11.62% 11.65a 
Nov. 10.62% 10.70 10.62% 10.65b 
Dec. 10.60 10.65 10.60 10.62%a 
Jan. 10.57% 10.65 10.57% 10.60b 
Mar. 10.57% 10.62% 10.55 10.57%4b 

Sales: 3,000,000 Ibs. 

Open interest at close Wed., Oct. 
19th: Oct. 225, Nov. 298, Dec, 484, Jan. 


138 and Mar. 50 lots. 
FRIDAY, OCTOBER 21, 1949 


Oct. 11.62% 11.70 11.60 11.67% 
Nov. 10.65 10.65 10.45 10.45 
Dec. 10.60 10.60 10.55 10.55b 
Jan. 10.57% 10.62% 10.57% 10.57%a 
Mar. 10.62% 10.62% 10.60 10.62% 

Sales: About 2,500,000 Ibs. 

Open interest at close Thurs., Oct. 
20th: Oct. 211, Nov. 296, Dec. 473, 
Jan. 133 and Mar. 49 lots. 


WEEK’S LARD PRICES 





P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 
Oct. 15....12.00b 13.124%n 12.12%n 
Oct. 17. 12.00n 13.124%n 12,12%n 
Oct. 18....12.00n 13.12%n 12.12%n 
Oct. 19... .12.00n 13.12%n 12.12%n 
Oct. 20....12.00n 13.124gn 12,12%n 

Oct, 21....12.00n 12.25 11.25n 





The National 


EDIBLE OIL SHIPMENTS 


Total shortening and edible 
oil shipments in the month 
of August 1949 were 321,176,- 
000 lbs., compared with 234,- 
141,000 lbs. in July and 258,- 
955,000 lbs. in June, according 
to a recent report of the 
Institute of Shortening and 
Edible Oils, Inc. Shortening 
accounted for 52.6 per cent 
of the total August ship- 
ments; edible oil, 45.7 per 
cent; shipments to govern- 
ment agencies, 0.3 per cent 
and shipments for commer- 
cial export, 1.4 per cent. 


PROCESSED OILS 


Taxes collected on coconut 
and other processed vegeta- 
ble oils in August, 1949 to- 
taled $1,865,961.06 compared 
with $2,174,244.28 collected in 
the same month last year, 
according to the Bureau of 
Internal Revenue of the 
Treasury Department. 


PACKERS’ WHOLESALE 
LARD PRICES 


_—— lard, tierces, f.o.b. 


POPPY TTT CTT TTT TLL $17.25 
Refined lard, 50-Ib. cartons, x 

f.o.b, Chicago ......... 17.50 
Kettle rend., tierces, f.o. b. 

SRRORED oc cccoscceseccccvese 18.25 
Leaf, kettle rend., tierces, 

SAD. GOB ccccccccesccesose 18.25 
EMPG BORO cccccccccccccces 18.25 
Neutral, tierces, f.o.b. 

Chicago ....... peti cle sae ee 
Standard Shortening. .*N, & S. 19.00 
= wy pnated Shortening 

» & Giccccccscves 20.75 

“*Del'd. 
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The most remarkable low 
temperature coils I ever used,’’ 
writes Mr. A. of Alabama 


A REVOLUTIONARY STEP in refrigeration efficiency and 
economy. Perfect for meat packers, quick freezing plants, cold storage plants, 
ice plants, ice cream plants. These amazing new HOWE POLAR CIRCLE 
COILS are built for heavy duty use in both coolers and freezers. Provide 
greatly improved refrigeration that assures better product control. 
Developed out of Howe’s 37 years of specializing in refrigeration problems, 


Proved by on-the-job testing! Big Savings in all six ways over bare pipe coils! 
IMMEDIATE DELIVERY—WRITE FOR DETAILS 


FOR ALL REFRIGERATION PROBLEMS consult Howe, since 1912 manufacturers of ammonia 
compressors, condensers, coolers, fin coils, locker freezing units, air conditioning (cooling) equipment. 


AVAILABLE—A few territories for new Distributors. Your inquiry will receive our prompt answer. 
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MARKET PRICES Aece York 


WHOLESALE FRESH MEATS 
CARCASS BEEF 





BEEF: 
STEER: 
Choice 
350-500 Ibs. 


FRESH PORK CUTS 


(Le.L. prices) 








Western | = 
- | 500-600 Ibs 
(et. getene) vane Hams, regular, " down. ..39 @39%n | 600-700 Ibs. 
Oct. 18, 1949 Hams, skinned, down. ..41%,@41% | 700-800 Ibs. 
per Ib, Picnics, 4 8 be. 284 
City Bellies, sq. cut, see diess, Good: 
Choice ....... +s ‘ 50% @5S% 8 ‘12 Ibs. -++- 30 @3I0% 250-500 Ibs. 
MG ccses certs 1% @DS Pork loins, 12 4 “down. 44 G46 500-600 Ibs. 
Commercial ‘ eevee ALM GIT Boston butts, 4/8 Ibs......40 @i2 600-700 Ibs. 
Canner & cutter..... 27 @33% Spareribs, 3 down ........4 @a4i 700-800 Ibs. 
Bologna bulls ‘ 38%, a34% Pork trim., regular. @23 Commercial: 
Pork trim., ex. lean, 95%.. @s 350-600 Ibs. 
BEEF CUTS City 600-700 Ibs. A 
ty | Utility, all wts 
(L.e.1. prices) Hams, regular, 14 down...38 @4l1 } ow: 
Choice: Hams, skinned, 14 down... 43 } c . 
Hinds & ribs..... Shoulders, N. Y., 12/down.37 @41 | Commercial, all wts. 
Rounds, N. Y. flank off. Picnics, 4/8 Ibs: -...80 @33 Utility, all wts 
 ] arr 62@ 64 Boston butts, 4/8 ibs... 43 @i6 | Cutter, all wts 
Top sirloins ....... . 62@65 Pork loins, 12/down....... @i8 Canner, all wts. 
Short loins, untrimmed......80@85  Spareribs, 3/down ........ 8 ais | 
Chucks, non-kosher A8@50 Pork trim., regular. ---.20 @23 | WEAL AND CALF: 
— 30° 40 Ibs...... aT LAMBS | SKIN OFF, CARCASS 
Good: | 2 oe 
Hinds & ribs..... (Le. prices) | Choice: 


Rounds, N. Y. 
Hips, full 
‘Top sirloins 


80-130 Ibs. 


Choice lambs 130-170 Ibs 


Good lambs ... 


$76 
Aa 











OED + v0 sve oo esse Legs, gd. & ch................60@64 
Short loins, untrimmed. . Hindsaddles, ed. & ch... . 57@62 | 
Chucks, non Kosher... .. - 47@49 ~— Loins, gd. & ch.......... WOa@6a 50- 80 Ibs. 
Me SEDs 6 ons ccecsecns 65@70 ee oe _ 
ED 004.0 rene 65002 vedeee «see TT 130-170 Ibs. 
PUD ibn per ad.c2sdcouvenes ox bali MU ON | . 
(Le.l. prices) | Commercial 
Western | 5O0- 80 Ibs. 
FANCY MEATS Good, under 70 Ibs........... 24 | 80-130 Ibs. ........ 
(Le.l. prices) Comm., under 70 Ibs | 130-170 Ibs. 
Veal breads, under 6 0z......... 65 | Utility, all wts.. 
OO BOs cu resedecscvsetceese sO — 
12 ox. up. aan — OFF LAMB AND MUTTON: 
ID sri cacsocceuetscsss 30 es . | LAMB: 
Beef livers, selected.......... <a Western 
Lamb fries 55 Choice carcass .. 40445 |) Choice 
MTED EPTCB .ncccccccscccssscssece oe Good carcass 34@44 
Oxtails, under % Ib........... 16 Gomsmereial carcass _. 20@ 3s | 30-40 Ibs. 
Oxtails, over % Ib............. 35 Utility 26@31 | 40-45 Ibs 
D -abhbcenshssnesecnersencs 26@31 | 15-30 Ibs 
DRESSED HOGS BUTCHERS’ FAT + sitoedieaam 
Hogs, ud. & ch., hd. on, If. fat in (Le.1. prices) | Good: 
a» < | “Re 27% @29% SD TD 0646 seb ces eceetecesdees 1% 30-40 Ibs 
137 to 153 Ibs........ .- 27% 429% CEE tits cntoesde eekbavasien 2 40-45 Ibs. 
RE ES ob msiecseces 27% @29% OE FOOT Teer oe: k 45-50 Tbs 
172 to 188 Ibs........ . 27%4@29% Pr eee 24% 50 60 Ibs 


* 40.00-45.00 


” 33.00-38.00 
30.00-23.00 


WESTERN DRESSED MEATS AT NEW YORK 
WEDNESDAY, OCTOBER 19, 1949 


All quotations in dollars per cwt 


. 41.00-46.00 
None 


Commercial, all wts 
Utility, all wts 


70 Ibs. down 


MUTTON (EWE): 


Good .. 22.00-24.00 
Commercial 20.00-22.00 
Utility None 


None 
N 


FRESH PORK CUTS, LOINS NO. 1 
(BLADELESS INCL.) 





52.50-53.00 


8-10 Ibs 44.00-46.00 

10-12 Ibs 44.00-46.00 
None 12-16 Ibs 4$4.00-45.00 
47.00-50.00 16-20 Ibs. ... 39.00-41.00 
47.00-50.00 Shealde srs, Skinned, N. Y. Style 
47.00-49.00 8-12 Ibs None 


Butts, Boston Style: 


35.00-43.00 4- 8 Ibs 40.00-42.00 


. 34.00-43.00 


31.00-33.00 


28. 00-31.00 


FATS-OILS EXPORT 


U. S. fats and oils exports, 
January-August, 1949, were: 





None 
None 


January-August 
1949* 1948° 
649,000 2,316,000 


Commodity 
Nene Soybeans, bu... 16, 
Soybean oil 
Retined, Ibs. . 
Crude, Ibs.. 
Coconut oil 
Refined, Ibs 
Crude, Ibs. 
Cottonseed oil 
Kefined, Ibs 
Crude, Ibs. 
Flaxseed, bu.. 
Linseed oil, 
26.00-31.00 Ibs 
eanuts 
Shelled, Ibs. 
Not shelled, 
Ibs. -.+-. 5,021,000 5,716,000 
eanut oil, 
48.00-49.00 refined, Ibs 
48.00-49.00 Cooking tats, 
47.00-48.00 Ibs 
416.00-48.00 Lard, lbs. . 
Oleomargarine, 
Ibs. . 23 1,363,000 
Tallow 
Edible, Ibs... 
Inedible, Ibs.: 


160,944,000 
110,808,000 


000 
$1,000 





None 
36.00-44.00 
34.00-38.00 


2,877,000 8,553,000 
6,844,000 8,241,000 


44,139,000 20,426,000 
. 32,773,000 3,351,000 
3,039,000 15,000 


None 


3,039,000 23,930,000 


311,543,000 244,112,000 


19,792,000 664,000 
16,037,000 


° 2,053,000 
444,633,000 


184,568,000 


2,800,000 
47.00-48.00 
47.00-48.00 
416.00-48.00 
44.00-46.00 


20,084,000 
287,000 


5,000 
000 





*Preliminary. 





Weekly Meat Production Holds Steady 
But Is 8% Above Same Period in 1948 


EDERALLY inspected meat produc- 
tién in the week ended October 15 
totaled 309,000,000 lbs., the U. S. De- 
partment of Agriculture estimated this 
week. A small drop in hog slaughter 


above the 270,000 kill recorded for the 
corresponding week last year. Beef pro- 
duction of 143,000,000 lbs. compared 
with 138,000,000 lbs. in the previous 
week and 130,000,000 last year. 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 
Week ended October 15, 1949—with comparisons 
Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod Number Prod. Prod. 
1,000 mil. lb. 1,000 mil. Ib 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib. 
Oct. 15, 1049......281 143.0 134 18.0 1,074 136.4 290 12.2 309.6 
Oct 8, 1949...... 271 137.9 132 18.2 1,110 145.4 282 11.8 313.3 
Oct. 16, 1948......270 129.8 144 19.1 878 120.2 396 16.3 285.4 
AVERAGE WEIGHTS (LB.) LARD PROD. 
Week Sheep & ler Total 
Ended Cattle Calves Hogs lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs Ibs. 
Oct. 8, 1949......952 509 247 134 q 127 92 42 13.6 32.7 
Oct. 1, 1949. .952 509 253 138 ) 131 92 42 13.5 34.4 
Oct. 16, 1948 930 481 244 133 234 137 93 41 12.4 25.4 
‘1949 production is based on the estimated number slaughtered for the current week and on aver- 
age weights of the preceding week. 














more than offset some increase in cattle 
and sheep slaughter. Production was 
about 1 per cent under 313,000,000 Ibs. 
reported a week earlier, but 8 per cent 
above 285,000,000 Ibs., recorded in the 
same week last year. 


Cattle slaughter was estimated at 
281,000 head—4 per cent above 271,000 
in the preceding week and 4 per cent 


Page 34 


Calf slaughter of 134,000 head com- 
pared with 132,000 reported the week 
before and 144,000 in the period last 
year. Output of inspected veal in the 
three weeks under comparison was 18,- 
000,000, 18,200,000 and 19,100,000 lbs., 
respectively. 

The hog slaughter estimate of 1,074,- 
000 head was 3 per cent below the 


1,110,000 kill of the preceding week, 
but 22 per cent above 878,000 recorded 
for the same week in 1948. Production 
of pork was computed at 136,000,000 lbs. 
compared with 145,000,000 reported for 
the previous week and 120,000,000 in the 
week last year. Lard production was 32,- 
700,000 lbs., compared with 34,400,000 
reported the week before and 25,400,000 
processed in the same period last year. 

Sheep and lamb slaughter of 290,000 
head compared with 282,000 head re- 
ported a week earlier and 396,000 in 
the same week last year. Production of 
inspected lamb and mutton in the three 
weeks under comparison amounted to 
12,200,000, 11,800,000 and 16,300,000 
lbs., respectively. 


LIVESTOCK CAR LOADINGS 


A total of 17,579 cars were loaded with 
livestock during the week ended Octo- 
ber 8, 1949, according to the: Association 
of American Railroads. This was a de- 
crease of 1,307 cars from the same week 
a year earlier, and a decrease of 6,404 
cars from the week in 1947. 


CHICAGO PROV. SHIPMENTS 


Week 
Oct. 15 


Cor. wk 
1945 


Previous 
week 
Cured meats, 


pounds ..... 21,829,000 25,643,000 24,285,000 
Fresh meats, 

pounds ..... 29,417,000 34,107,000 31,761,000 
Lard, pounds 5,104,000 5,001,000 5,194,000 
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More and more meat packers 
are using Clintose* because... 


¥ Clintose Enhances Flavor 
¥ Clintose Preserves Color 














@ CLINTOSE insures the fixation of the 
desired red meat pigments, thus develop- SAUSAGE - BOLOGNA 
ing an appetizing natural color in various WIENERS - PRESSED MEATS 
wy sausage items, wieners, hams, and other LUNCHEON MEATS 
nie? { processed pork products. LIQUID SUGAR PICKLE 
sed Ask a Clinton salesman! Get his advice 
aed on the profitable uses of CLINTOSE. 
w 
ay *CLINTOSE is refined dextrose, a registered 
On trademark by Clinton Industries, Inc. 
a Q Q 
a 
CLINTON, |OWA 








..-AND THIN 


The proper thickness of corkbocrd insulation for your particular 
application is vitally important. The lower the temperature, the 
thicker the insulation to be used. UNITED insulation engineers 
recommend the correct thickness of insulation for your cold 
storage requirements to assure satisfactory performance, 


high efficiency, cind long life. 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 





SALES OFFICES AND WAREHOUSES 
Albany, N. Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 


on gE yy New Orleans, le, —_—Roek Island, Hi 
ston, . . \. 

Buffalo, N. Y. Indianapolis, Ind. New York, N. Y. St. Louis, Mo. 
Chicago, Il. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
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TALLOWS AND GREASES 


Thursday, October 20, 1949. 











A firm to slightly stronger market 
was registered, and trading was some- 
what broader than last week. While 
large soapers maintained their interest 


_ on the basis of 6c on fancy tallow and 


5%c on choice white grease, scattered 
sales came to light early and continued 
through midweek, with dealers and con- 
sumers participating at fractionally 
higher prices. Rumors of trading Thurs- 
day in the East at % to %c over quota- 
tions could not be confirmed. However, 
it appeared that buyers were willing to 
consider product at fractional ad- 
vances. Offerings, on the other hand, 
were not too plentiful. Buying interest 
was also maintained in choice white 
grease, but offerings were lacking. Ru- 
mors were also prevalent late Wednes- 
day that sales were consummated on 
fancy tallow at 6%c, and choice white 
grease at 5%c, with dark material at 
usual differential. Fancy tallow was 
sold Thursday in the East at 7c. 


Early this week fancy tallow was 
sold at 5%c, and 6c was bid for prime 
tallow, with offerings revealed at “ec 
higher. Later, a tank of prime tallow 
sold at 6c, delivered Chicago. Couple 
tanks of yellow grease were sold in two 
quarters at 4%c, delivered Chicago. 
Movement in yellow grease Wednesday 
continued at 4%c. In another quarter, a 
couple tanks of fancy tallow sold at 
6%c, A-white at 5%c and prime at 6c, 
delivered Chicago. Couple more tanks 
of yellow grease sold at 4%c, delivered 
Chicago, to consumer accounts. Couple 
more tanks of prime sold Thursday at 
6c and yellow grease at 4%c. Large 
soapers’ bidding was firm at their levels. 


TALLOWS: A steady to firm market 
was reported. Edible tallow was quoted 
Thursday at 7%c nominal, in carlots, 
delivered consuming plants; fancy at 
6@6%c, choice at 6%c nominal; prime, 


BY-PRODUCIS—FAIS—OILS 


EASTERN FERTILIZER MARKET 
New York, October 20, 1949 

Prices declined in the packinghouse 
by-products market, with cracklings 
down to $1.90 per unit, f.o.b. New York, 
and tankage and blood selling at $10.00 
per unit, f.o.b. New York. 

The importers of Chilean nitrate of 
soda reduced their price $3.00 per ton 
due to the slow movement of this ma- 
terial. No change was reported in fish- 
meal. 


FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 
Ammoniates 


Ammonium sulphate, bulk, per ton, f.o.b 
Production point .........-+--eeeseeeeeeee $48.00 
Blood, dried 16% per unit of ammonia....... 10.00 
Unground fish scrap, dried, 
60% protein nominal f.o.b. 


Fish Factory, per unit............-+-006- 2.75 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports...............665. 48.00 

Se EG MD. os cabeccovececvescssccccscs Gh 
Fertilizer tankage, ground, 10% ammonia, 

10% B.P.L., Bulk. ....ccccccccsccecccees nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk, per unit of ammonia................ 10.00 

Phosphates 

Bone meal, steam, 3 and 50 bags, 

per ton, f.0.b. works.............+.+- ....$60.00 
Bone meal, raw, 444% and 50% in bags, 

per tom, £.0.b. WORKS... ....ccsccceccccceee 65.00 
Superphosphate, bulk, f.o.b. Baltimore, 

BOT) DOE GR coc cc cesccccccccccseccccsces 76 


Dry Rendered Tankage 


40 50% protein, unground, 
POF WHE GE POSSE. «ccc ccc cccsccccccacces $1.90 





BY-PRODUCTS MARKETS 


(Chicago, Thursday, October 20, 1949.) 


Unit 
Ammonia 
Unground, per unit of ammonia > ..--°$9.50 


Digester Feed Tankage Materials 
Wet rendered, unground, loose 


Be GREE ec cccscocs .*89.00 


ee iia a pianene .* 9.00 
Liquid stick tank cars....... ee apace. 
Packinghouse Feeds 

Carlots, 

per ton 
50% meat and bone scraps, bulk..........$115.00 
55% meat scraps, bulk............22-e00e% 126.50 
50% feeding tankage, with bone, bulk..... 110.00n 
60% digester tankage, bulk............... 130.00 
80% blood meal, bagged................ . 165.00n 


65% BPL special steamed bone meal, 
ND 060 5050666 bbnb0402 0555600000650 90.00n 


Fertilizer Materials 


Per ton 
High grade tankage, ground 
10@11% ammonia .............+:. z 6.50n 
Bone tankage, unground, per ton.... 37.50@40.00n 
Hoof meal, per unit ammonia....... 7.75 


Dry Rendered Tankage 


Per unit 


Protein 
GE ps cdccccedecsvcaceces aeeee 5 
OEE veces ndveqveteesoenn . ; -* 1.85 

Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed)............... $1.75@2.00 
Hide trimmings (green, salted). - 100@1.25 
Sinews and pizzles (green, salted)..... 1.00n 
Cattle jaws, skulls and knuckles....... 65.00n 
Pig skin scraps and trim, per Ib............5@5% 
Animal Hair 

Per ton 
Winter coil dried, per ton................. $100.00n 
Summer coil dried, per ton..........55.00@57.50n 
a 3 ooh ai one 6 geht wees ened 4%@ Sn 
Winter processed, gray, Ib............... 13n 
Summer processed, gray, Ib... . covcaseat® Gp an 


*Quoted delivered basis. 





6c; special, 54%c; No. 1, 5%c nominal; 
No. 3, 4%c nominal; No. 2, 4%c n. 

GREASES: There was fair trading 
with all grades fully “ec higher than 
last week. Choice white grease was 
quoted Thursday at 5% @6c nominal; 
A-white at 5%@5%c; B-white, 5%c 
nominal; yellow, 4%c; house, 4c nomi- 
nal; brown, 34c nominal, and brown, 
25 f.f.a., 3%c¢ nominal. 

GREASE OILS: A strong market 
was registered during the week. Demand 
and buying interest continued in a di- 


versified way, including some export in- 
quiry. Production was again lagging 
and behind sales. The quoted price on 
No. 1 lard oil Thursday, basis drums, 
l.c.l., f.0.b. Chicago was 11%c; prime 
burning oil, 14%c; acidless tallow, 12%c. 
NEATSFOOT OILS: Buying interest 
was again in evidence at current steady 
prices. A little inquiry for export was 
also reported this week. Thursday’s 
quoted price on pure neatsfoot oil was 
21%¢, in drums, l.c.1, f.o.b. Chicago, 20- 
degree, 2744c, and 15-degree, 28%4c. 








Piqua 


The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 








Ohio 


Builders of Dependable 


Machinery Since 1834 
Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide in- 
stant accessibility. Stedman’s extreme sectional construction 
saves cleaning time. Nine sizes—5 to 200 H.P.—capacities 
500 to 40,000 Ibs. per hr. 


N’S FOUNDRY & MACHINE WORKS 
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A AVE., AURORA, INDIANA, U. S. A. 
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VEGETABLE OILS 


Thursday, October 20, 1949. 











The market early was in an unset- 
tled position, and trading in all oils was 
relatively light and scattered. Asking 
prices were generally from % to %c 
above bid prices, influencing a dull sit- 
uation. Later activity was improved 
with buying interest, and the early in- 
dicated hedging in prices seemed to dis- 
sipate. Steady prices were registered 
until Thursday when sales in most de- 
scriptions came to light at fractionally 
higher prices. A better tone was mani- 
fested with broader trading by weekend. 

CORN OIL: Scattered trading came 
to light early at 11%c, while asking 
prices were 4c higher at 11%c. A weak 
tone was registered compared with last 
week. Midweek quotations for spot de- 
livery were 11@11%c, but Thursday’s 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 

Valley .. btnsndy Chater insns ..»-104%pd 

RRR Sie eas ..10%pd 

po Perr. vee ....10pd 
Corn oil, in tanks, f.0. b. mills. eee 
Soybean oil, in tanks, f.o.b. mills, 

Midwest ........ eee 
Peanut oil, f.0.b. Southern Mills.......--.-.... lin 
Coconut oil, Pacific Coast oi 12% @13n 
Cottonseed foots 

Midwest and West Coast 1%@1\ 

ea a ae eee -1%@1% 


Prices f.o.b. Chicago 
White domestic, vegetable. ..... . 


White animal fat. 
Milk churned pastry......... x 
Water churned pastry... 2: 





trading at 11%c indicated that a slight- 
ly firmer position was in evidence. More 
product was offered this basis. 


SOYBEAN OIL: Sales were of broad- 
er dimensions this week domestically, 
with trading at relatively mixed prices. 
Monday 10c was bid and 10%c asked. 
Weakness was registered Tuesday, but 
Wednesday’s market rallied with some 
selling at 9%c for prompt delivery. 
Product for straight October sold at 10c, 
with additional buying interest at this 
level. November delivery was quoted at 
9%c, while December was sold at 9%c. 
Thursday’s trading at 11%c was about 
%c below last week. 


PEANUT OIL: Trading was prac- 
tically at a standstill, and prices were 
from 1 to 1%c under last week. A 
nominal market prevailed with definite 
weakness in evidence. Texas oil was 
quoted at llc and Southeast at 11%c 
nominal for spot delivery. The quota- 
tion Thursday was 1le nominal. 


COCONUT OIL: A weaker tone was 
in evidence, with product offered early 
this week at 13c and later at 12%c. 
Trading was light and scattered. No- 
vember was quoted at 12%@12%c and 
December at 12%@12%c. Thursday’s 
quotation was 12% @l13c. 


COTTONSEED OIL: The market was 
in a mixed position, and early trading 
was on the light side. Monday’s sales 
involved Valley and Southeast at 10%c 
and Texas at 10%c. Some weakness was 
registered Tuesday, and Wednesday 
sales were made at 9%c in Texas. The 


tone was better Thursday, as sales were 
reported in the Valley and Southeast 
at 10%c and in Texas at 10c, about 4c 
below the previous quotations. 

The N. Y. futures market quotations 
for the first four days of this week were: 


MONDAY, OCTOBER 17, 1949 
Open High Low Close Pr. cl 











Sar 2.88 12.37 12.45 12,80 
Jan *12.33 12.72 
Mar. 12.63 12.21 12.25 12.54 
May. 12.58 12.10 12.11 12.46 
July . 2.55 12.26 °12.08 12.41 
Sept. . ° 12.05 11.99 °11.85 12.12 
Oct. (O).. : *11.20 
Total sales: 179 contracts. 
TUESDAY, OCTOBER 18, 1949 
BBC. sencees 12.35 12.55 2.34 
Jan *12.05 . 
Mar - 12.15 12 36 12.11 
eee | <a ae Ss 
a «recess *11.95 12.29 12.25 
Sept. ......911.65 11.90 11.89 ‘ 
Oct. (50). .°11.25 : *11.00 11.30 
Total sales: 398 contracts. 
WEDNESDAY, OCTOBER 19, 1949 
Dec. . 12.60 12.60 2.04 12.56 12.50 
SOBs ceovens *12.45 . . *12.50 12.45 
Bn, sacee 12.36 12.38 12.32 °%12.32 12.29 
May 12.32 12.35 12.28 12.27 
DUP sccoves °12.25 12.33 12.30 2 12.25 
BUR. caccce *11.90 11.98 11.90 *11 on 11.87 
Oct. (50). .°11.55 11.70 11.70 *11.60 11.60 
Total sales: 121 contracts. 
THURSDAY, OCTOBER 20, 1949 
Dec. ......-912.56 12.69 12.55 12.66 12.56 
Jan. .......912.50 aces *12.57 12.50 
Mar. . .-- 12.38 12.46 12 35 12.40 12.32 
May .......°12.80 12.45 12.3 12.37 12.9 
SOT ecccese *12.26 12.43 12.35 °12.33 12.26 
BOP. .cccce *11.90 12.05 12.05 *12.02 11.95 
Oct. (50)..°11.60 11.80 11.80 *%11.75 11.60 


Total sales: 204 contracts. 
*Bid. 


Watch the Classified Advertisements 
page for bargains in equipment and 
supplies. 











for immediate delivery. 





DRUM AND BARREL TRUCK 


Here is the safe, easy and speedy way to 
handle the heaviest drums ond barrels. 
Perfectly balanced to stand empty or loaded. 
Accommodates loads up to 1000 pounds. All 
welded, tubular construction assures many 


years of trouble-free service. Available now 


Write Today for Complete Details. 


KEEBLER ENGINEERING CO. 
1910 West 59th Street © Chicago 36, Illinois 
Our 19th Year of Uninterrupted Service 





Clean Floors! 





Save Muscles! 





~ 


This “FREE-RINSE” Way 








COOKING TIME REDUCED 
33% BY GRINDING 









M&MHOG 


CUTS RENDERING 


Reduces fats, bones, car- 
casses etc., to uniform 
fineness. Ground product 
teadily yields fat and moisture content. 
ing time saves steam power and labor. There'’san M&M 
HOG of the size andtype to meet your requirement. Write 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 


IN THE 


COSTS 


Reduced cook- 






LEAN-UP crews do better work when using detergents 

that not only break up dirt, but suspend it in solution 

so it can be rinsed away easily. Oakite floor-cleaning de- 

tergents combine both of these desirable features to remove 
grease and dirt economically. 


Apply a solution of recommended Oakite cleaning mate- 
rial, let it soak to loosen soils. . . 
grease-dissolving action of Oakite detergent quickly lifts 
off accumulated soils so they completely rinse away. For 
complete details on ‘‘stem-to-stern” plant sanitation, send 
to Oakite Products, Inc., 20A Thames St., New York 6, 
N. Y. No obligation, of course. 


then hose-rinse. Vigorous 


INDUSTRIAL CLEANING MATERIALS - METHODS - SERVICE 
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HIDES AND SKINS 





Tanner buying interest maintained 
on branded hides—Moderate trad- 
ing in most descriptions at steady 
to higher prices— Native steers 
steady—Branded steers up—Light 
and heavy native cows %2c up— 
Branded cows sold late at Yc higher 
—Bulls, calf and kipskins unchanged. 


Chicago 


PACKER HIDES: Good tanner buy- 
ing interest was again registered for 
large packer hides, particularly for 
branded steers and cows. Trading, how- 
ever, was of smaller proportions than 
previous week. Prices paid were steady 
for native steers, while some strength 
was noted in branded steers and brand- 
ed cows with a few sales reported %c 
higher. Late this week, one packer sold 
a quantity of Colorados and heavy 
Texas steers at 22c and 22%%c, respec- 
tively, while in other quarters steady 
prices were realized. Light average- 
weight branded cows were also sold %c 
higher at 24c. Light Texas steers sold 
at 22%c, and ex-light Texas at 26%c, 
steady with last sales. Strength was 
likewise manifested in heavy and light 
native cows, with a few sales coming 
to light at %c advance. 


Most descriptions were involved in 
the week’s sales which totaled in excess 
of 60,000 hides, including a quantity of 
large packer west coast hides sold about 
midweek. 

Of the total quantity of hides sold 
this week, about one third were native 
steers. Late last week, one packer sold 
1,000 light native steers at 25c, and 
early this week sold an equal amount 
at 25c, basis Chicago. Another packer 
sold 1,300 light Albany hides at 26 and 
27c, flat, basis Chicago. In another 
quarter, 2,000 heavy native steers sold 
at 24%c, Chicago basis. One outside 
packer sold 1,200 heavy native steers 
at 24c for the heavyweights and 25c on 
the lightweights. A lot of 1,200 heavy 
native steers sold at 24c, and a lot of 
mixed light and heavy native steers 
sold at 25c and 24c, respectively, Chi- 


cago basis. Ex-light native steers sold 
in a sizable way, involving about 12,000 
at 29%c, October and some November 
production, basis Chicago. 


Butt branded steers sold in a fair 
way, with one packer again negotiat- 
ing sales on an 80-day delivery basis. 
Total of 3,400 Kansas City and Chicago 
production butt brands sold at 22c, and 
21%c for those having a percentage of 
kosher takeoff, basis Chicago. Same 
packer sold 2,500 Chicago and Denver 
Colorados at 214c, with kosher takeoff 
at Ye less, Chicago basis. Another 
packer sold 2,000 Colorados at 22c, up 
%e. About midweek, another sale of 
1,200 light Texas steers came to light 
at 22%c, basis Chicago. One packer sold 
1,000 Oklahoma City, October heavy 
Texas steers at 22c, while another sold 
2,500 at 22%c. Early this week, one 
packer sold 1,100 ex-light Texas steers, 
October salting, at 26%4c, while another 
sold 1,300 Fort Worth ex-light Texas 
steers at 25%c, f.o.b. shipping point. 
Another lot of 600 of the same selection 
sold at 26%c, basis Chicago. 


Sales of native cows were compara- 
tively light. Two packers sold total of 
2,800 heavy native cows, October take- 
off, at 24%c, Chicago. A sale of 1,000 
Milwaukee heavy native cows came to 
light at 24%c, f.o.b., while another 
packer sold 1,400 of the same selection 
and origin, October salting, at 24c, f.o.b. 
shipping point. About midweek, another 
packer sold 1,000 river point heavy cows 
at 24%c, basis Chicago. Packer sold 
4,000 October light native cows at 25 
and 25%c, points of origin considered, 
Chicago basis. Later, packer sold 1,500 
October light native cows at 25c, f.o.b. 
Milwaukee. 


A fair volume of branded cows was 
sold, with early sales negotiated at 
steady prices and later trading report- 
ed at %c higher levels. In the latter 
sales, largely lightweight hides were 
included which realized the premium. 
Late last week, an outside packer sold 
about 1,000 branded cows at 23%c, Chi- 
cago basis. Early this week, another 
packer sold 2,400 Kansas City and 


Albert Lea branded cows, October pro- 
duction, at 2344c, Chicago basis, with an 
80-day delivery option. Three packers 
later sold a total of 10,400 branded 
cows, October into November takeoff, 
from various shipping points, at 24c, 
Chicago basis. 

The packer native bull market con- 
tinued steady, but no trading was re- 
ported to qualify the position. A 
strictly nominal market prevailed, with 
natives quoted Thursday at 17%c and 
brands at 16%%4c. 

PACIFIC COAST: Last week’s sales 
were of sizable proportions at firm to 
strong prices, and the market continued 
in this position with no confirmed sales. 
Late this week, a rumor came to light 
that one large packer sold his October 
production on the basis of 23%c for 
branded cows, 22c on butt branded 
steers and 21%c for Colorados. 

OUTSIDE SMALL PACKER: Trad- 
ing was inactive, and some of the edge 
seemed to be tapering off. Small pack- 
ers are seemingly well sold up, and of- 
ferings were relatively light. In one 
quarter a car of 65-lb. average weight 
hides sold at 20c. Lighter weight hides 
were in fair call, with 42/44-lb. average 
weights quotable at 244%4@25c, and 48/ 
50-lb. weights at 23@23%4c, selected, 
f.o.b. shipping points. 

The country hide market was again 
quiet, and no activity was brought to 
light in any quarter. A somewhat weak 
undertone was registered, despite the 
fact that offerings were meager, par- 
ticularly on lightweights. Hides of 48/ 
50-lb. weights were quoted Thursday at 
18@18%c, while allweights were 18@ 
T9c nominal. 

CALF AND KIPSKINS: A good vol- 
ume of trading was in evidence totaling 
in excess of 70,000 skins, of which about 
12,000 were reported late last Friday. 
Steady prices again prevailed, with all 
weights in good call. Late last Friday, 
one packer sold 12,000 mixed light and 
heavyweight calfskins at 65c for the 
9%4/ down and 55c for the heavyweights 
under 15 lbs. This week, same packer 
sold 16,500 calfskins from several ship- 
ping points on the same basis. Total of 
4,100 river calfskins sold at 47%c for 
the heavyweights and 57%c for the 
light averages. Two packers sold total 
of 37,000 northern native calfskins, the 








Colonial 


broker. 


207 SOUTH STREET * 
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WANTS HIDES 
We buy hides regularly, every 


week. Please offer us your hides, 
either direct or through your 


Colonial Tanning Company, Inc. 


Boston 11, Massachusetts 





ean Levi « Co. Inc. 


BLISHED IN 1882 





NEW YORK 


CHICAGO 
LONDON 
BUENOS AIRES 
WELLINGTON 
AUSTRALIA 
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1949 





lightweights moving at 65c and the 
heavyweights, 15 lbs. down, at 55c. 


The market in kipskins was also in 
a steady position, with confirmed sales 
on the basis of 50c for northern natives. 
One packer sold 6,000 northern native 
kipskins at 50c and the overweights at 
45c. Brands moved at 2%c less. 


One packer sold 2,500 regular slunks 
at $3.00 each. 


SHEEPSKINS: While the market 
continued about steady, in some quar- 
ters the tone was somewhat easier. 
Quotations, however, continued steady, 
based on sales negotiated. Demand con- 
tinued for most shearlings, but not to 
the degree of recent weeks. No. 1 
shearlings were again quoted at $2.75@ 
3.10 each, No. 2s at $2.10, No. 3s at 
$1.70 and fall clips at $3.00@3.25. The 
premium prices paid for selects were 
not in evidence by the latter part of the 
week. Several cars were sold early, in- 
volving all grades, at about steady to 
higher than quoted prices. Later, an- 
other car of No. 2s and No. 3s sold at 
$2.10, No. 3s at $1.70; fall clips, $3.15. 


N. Y. HIDE FUTURES 


MONDAY, OCTOBER 17, 1949 
Open High Low Close 


BOC. ccccccccen Oe 21.50 21.12 21.25b 
Mar. ........19.30b chee osne 19.25b 
MD wedeesen 18.95b er eves 18.95b 
Sept. ... .18.65b - cove 18.65b 


Cc leaiag 40 to 45 points lowe *r; sales 6 lots. 


TUESDAY, OCTOBER 18, 1949 


DOC. 2.00080 cRhe MD 21.40 20.90 21.20 

Mar. ........19.15b 19.45 19.00 19.35b 
TURD ceccoces 18.85b 19.15 18.76 18.90b 
Sept. ... .18.55b ‘ . 18.60b 


Cc laine S 5 | paiete lower to 10 bitebee: ates 63 lots. 


WEDNESDAY, OCTOBER 19, 1949 


DOC. 2020000 -Bkh. OD 21.55 21.20 21.15b 
BME. ccccsecs 19.11b 19.70 19.50 19.60b 
SOMO 2 cewcecce 18.80b . 19.20b 
~~ Ses? 18.50b ein 18.90b 


Closing 5 points lower to "30 higher; sales 27 lots. 


THURSDAY, OCTOBER 20, 1949 


OG. <evctecumeee 21.50 21.15 21.20 
BURP. cccccessmee 19.88 19.70 19.85 
GUD ccievcec 19.25b 19.45 19.45 19.45b 
Sept. ........19.00b sees nase 19.15b 


Closing 5 to 25 points higher; sales 95 lots. 


FRIDAY, OCTOBER 21, 1949 


Dec. ........21.25b 21.66 21.25 21.25 
BERR. cccccees 19.90 20.17 19.90 20.00 
Me cvcoseet 19.40b vwad pees 19.55b 
Sept. ........19.15b paren oeve 19.25b 


Closing 5 to 15 points higher; sales 82 lots. 


CHICAGO PROVISION STOCKS 


Lard moved out of storage at Chicago 
during the first two weeks of October 
totaled 4,761,071 lbs., which was about 
half the amount used out of inventories 
during the last half of September. Oc- 
tober 14 stocks of 22,698,263 lbs. com- 
pared with 27,459,334 Ibs. on September 
30 and were 19,933,761 lbs. less than 
holdings on October 15, 1948. 


Oct. 14, Sept. 30, Oct. 15, 
*49, Ibs. "49, Ibs. *48, Ibs. 
P. 8S. lard (a).... 5,359,276 ose 975,967 
P. S. lard (b)....14,598,264 24,847,062 31,447,028 
Dry rendered 
lard (a) ...... 21,958 wee 50,282 
Dry rendered 
eS GOP ccccce 120,000 123,000 964,000 
Other lard ...... 2,508,765 2,489,272 9,193,847 
TOTAL LARD. ..22,698,263 27,459,334 42,632,024 
D. 8. Cl. bellies 
(contract) .... 69,800 42,300 104,000 
D. 8. Cl. bellies 
CED. wocsecce 1,181,748 2.152.335 8,157,778 
TOTAL D. 8. CL 
BELLIES ..... 1,251,548 2,194,635 8,261,778 


D. 8. rib bellies. 
(a) Made since Oct. 1, 1948. 
(b) Made previous to Oct. 1, 1948. 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions 

The live hog top at Chicago was 
$18.15; the average, $17.95. Provision 
prices were quoted as follows: Under 12 
pork loins, 42@42%; 10/14 green 
skinned hams, 40%; 4/8 Boston butts, 
36% @37%; 16/down pork shoulders, 
34@34%; 3/down spareribs, 36@36%; 
8/12 fat backs, 13n; regular pork trim- 
mings, 214% @24; 18/20 DS bellies, 29@ 
29%; 4/6 green picnics, 29; 8/up green 
picnics, 26. 

P.S. loose lard was quoted at 12.25a 
and P.S. lard in tierces at 12.00n. 


Cottonseed Oil 
Closing futures quotations at New 
York were: Dec. 12.60; Jan. 12.53b, 
12.75a; Mar. 12.35; May 12.30b, 12.34a; 
July 12.30; Sept. 11.90b, 12.01la; Oct. 
11.75b, 11.85a. Sales totaled 183 lots. 


$38.00 PAID FOR STEERS 


For the second week in a row, record 
1949 prices were being paid at the Chi- 
cago market for high quality steers. On 
Monday, October 17, the new high es- 
tablished was $36.85; on Tuesday, Octo- 
ber 18, $37.00 was paid, and on Wednes- 
day, two loads of prime steers, 1,155 to 
1,178 lbs., brought $38.00 per cwt. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 
Oct, 20, '49 Week 1948 


Nat. strs. .....24 @25 25 @27 
Ilvy. Tex. strs.22 @22 @22 @25 
Hvy. butt 

brnd’d stre... @22%n @22 @23 
Hvy. Col. strs..21%@22 Shu @24 
Ex-light Tex. 

Oo sepemerh etal @26% @26% 2% @2in 
Brnd'd cows...23%@24% 23%@24% 23%@24% 
Hvy. nat. cows.244%@25 24 @25 27 @27% 
Lt. nat. cows..25%@27% 25 @27% @25% 
Nat. bulls , @17% @lji% @li 
Brnd'd bulls... @16% @l6% @ 16 
Calfskins, Nor.55 @65 55) 6 @65 52% @55 
Kips, Nor. nat. aw @5o @35 
Kips, Nor. brnd @iiy @17% @32 
Slunks, reg. ... @3.00 @2.45 @2.50 
Slunks, bris.... @1.20 8 @1.00 1,00@1.10 


CITY AND OUTSIDE SMALL PACKERS 


Nat. allwts....21 @23 21 @23 20 @22 
Brnd'd allwts..20 @22 20 @22 19 @21 
Nat. bulls .....15 @16 15 @16 13%@14 
Brnd'd bulls...14 @15 14 @15 12%@13 
Calfskins ......42 @43 42 @43 87 @3e 
Kips, nat. ....35 @36n 35 @36n 26 @2i 
Slunks, reg. 2.00@2.25n @2.00 @2.00 
Slunks, bris... . @7n aw @im 


All packer hides and all calf and kipskins quoted 
on trimmed selected basis: small packer bides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Allweights ....18 @19 18%@19% 17 @I18 
BeNe on ccccses @12n @12u 1 @il 
Calfskins .....25 @27n 23 @2in 20 @22 
Kipskins ......238 @25 23 @25 20 @2)1 


All country hides and skins quoted on flat trim 
med basis. 


SHEEPSKINS, ETC. 


Pkr. qe é 
No. 1 .. 2.75@3.10 2.75@3.10 2 - ~ 
@28%n 29 @30n 27 
atl 50@12.00 12.25@12.50 9. 26 10.2 


Dry pelts ... 
Horsehides . 





BONELESS BEEF «* BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, - 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 





Are you fully satisfied with your bone- 
less beef situation? Are you getting 
consistent quality and handling at the 
right price? Why not discuss your prob- 
lem fully with people who have made 


Bull Meat 


O Beef Clods 

O Beef Trimmings 
O Bonel Butts 
© Shank Meat 














a close study of this phase of the meat 
packing industry? Write us today about 
our cost-control system for supply- 
ing your boneless beef needs in the 


most economical manner. Check and 


return coupon. 


vu. Ss. Inspected meats Onty 


B Teh cathe A% ‘oe 


2055 W. PERSHING ROAD, CHICAGO 9 


O Beef Tenderioins 

O K Butts 

O Boneless Chucks 

O Bonel Beef Round 


O Insides and Outsid 
and Knuckles 


O Short Cat Boneless 
Strip Loins 


O Beef Rolis 
O Boneless Barbecue Round 























srrel 


ILL., (Teletype CG 





LIVESTOCK MARKETS cy on 


° last year and 25 per cent below the aver- lambs during the nine months this year 
Hog and Cattle Kill age. Slaughter of 8,846,000 sheep and showed a decrease of 19 per cent com- 






























N d P k Oo pared with a year ago and 36 per cent 
eare ea utput compared with the average cumulative 
Pe S } b " U SD A FEDERALLY INSPECTED total. 
in seprember: SLAUGHTER Livestock slaughter under federal in- 
: " ‘. 
LAUGHTER of cattle and hogs dur- CATTLE spection oe ag by centers, 
ing September increased compared oa aoa was reported as lollows: 

. ° . Mere 1,125,771 1,312,051 Sheep 
with a year ago while slaughter of February ........... 994,157 976,796 and 
calves and sheep and lambs decreased. ce tees sana — ost pongo Cattle Calves Hogs Lambs 
The September slaughter of cattle was May iwesenucenuea 1,024,754 1 376.027 NORTH ATLANTIO 

5.! “ new rk, Ne ’ 
the fourth largest of record for the | eae B Yj 1,045,946 Jersey _ 
> ‘ity 29,546 50,158 72,007 31, 
month, and the slaughter of hogs was, nal Svaneeuenee - ov a ‘ens RW 29,546 50,153 172,007 161 

* ° Se Perrrrreres tS 1f ,178,20 - + ae 

with the exception of 1943 September MEET <ccchepanebsiaknerr avieesss 1,176,152 Palle cone 5,999 102,693 6,641 

‘ 51.36 ( 4 

slaughter, the largest of record for the | Detemper 20.20.00 oeees fo Ginth, Cleve, 

month. Sheep and lamb slaughter dur- oieunn clndpis. .. 56,547 12,385 271,657 30,118 

. cago, 

ing the month was the smallest for any om Elburn .. 116,501 36,759 276,289 67,553 

September since 1925 Januar 483,850 Ch. Sows 5e.nee 
“ Sebeanny Sstaenweahes 476437 group! ... 114,243 66,385 338,668 54,506 

September slaughter of 1,224,273 MEE sabiasdeses ose 618,637 i 6am (ae 67,142 
cattle decreased 1 per cent compared Aptil ..-.s.eeeeeeeee Peryt Sioux City. 44,930 21073 31,732 

ith August thi but i oe: ene 333,033 620/000 | Omaha... 91.2837 817 66.457 
wi ugus is year but increase eer er cr ara Shanes 501256 576,688 Kansas City 84,836 133,209 62,114 
per cent compared with September 1948 August ..........-.. 549,177 569,389 —— > I~ =e 19.814 “680,40 131.851 

: oan 'ms . - = 492 9, 369,402 31,85 
and 9 per cent compared with the five- September ........... 551,538 598,845 autite. a 
SCOOP ccc ccccccccccsccsccceseese ie 2 ~ > aa KT: x = = Oo 

year average. Slaughter of 9,884,478 SII SG, ctites sued shvdistens oie 614,108 —— oe ee 
cattle during the first nine months this PORE <osecerercorsecsnverscees ead WEST .. 99,558 50,698 102,283 
year was 4 per cent above a year ago HOGS beg Pr 
and 1 per cent above the five-year aver- 1949 1948 PACIFIC’. 77,105 19,713 
a January ............5,8¢6,611 5,223,309 Total 32 a 

ge. PEE cccucctosnes 4,079,542 q centers .. 937,067 365,246 1,011,610 

: MEE. sicnainanakiad 4,314,668 All other 
Calf slaughter of 551,538 in Septem- ree 3'893.904 Stations. 287,206 186,292 168,386 
ber showed little change compared with May ceessesesees ess TRL ARE Grand total, ae a sieien 
. WMO ccccccccccccceceds Sept. 9.1,224,278 551,533 , 179,996 
August this year but decreased 8 per ST. ads Weeeneevedas "3'164, 614 Grand total, : . = 
cent compared with September 1948 and Fo me ceenéigcdetan Ho 2,440,0 Cy OY el 549,177 1,125,761 
was 11 per cent below the five-year SE Cau stdhnenaccvcederssentunt 4,097, (1944-48) .1,122,597 620,180 2,332,879 1,576,637 
" DEED caccetecoeecessssckeees Ven Total Jan.- 
average. Slaughter of 4,786,392 calves asa anbae tia 6,089,352 Sept. ....9,884,478 4,786,392 35,592,242 8,846,000 
during the first nine months this year elie sti saniede yr. av. 
(Jan.-Sept.) 
was 6 per cent below a year ago and 4 1949 1948 (1944-48) .9,750,682 4,965,133 35,742,654 13,863,611 
per cent below the five-year average. Nii connec ro cen 1,234,543 1,347,240 *Grand total—August 1949 revised on hogs. 
DE -6casccaetoes 1,045,563 1,: Other onpeaks slaughtered cues September 1949 

September slaughter of 3,879,371 hogs 9 EEE 949,168 1, Horses, 21,090; goats, 21,507; September 1948 
was 14 per cent above August this year, Apel aulei. gee deisqess is os 1, Horses, 34, 64: goats, 40,053. 

y ) : > _ © » : . 
37 per cent above September 1948 and 7 ~A Soe HOU SRE TERR? S 2 8° 162 ‘Includes St. Paul, 8S. St. Paul, Newport, Minn., 
or > and Madison, Milwaukee, Green Bay, Wis. 7In- 
66 per cent above the five-year average, 25°7 cludes St. Louis National Stock Yards, E. St. Louis, 
j j 70 006 Ill., and St. Louis, Mo. “Includes Cedar Rapids, 
which included the extremely small 1946 September BE rissa de 1,179,996 1,464, es Meines, Dest Wades, Basen Clits, Manchalianwe. 
September slaughter. The nine months’ nn Ce ee fe ee 1'443.59¢ pgm "~ — bot ag lowa —g —om 
6 4 theses Be ee ee oe eee a, Austin, Minn. ncludes Birmingham, Dothan, 
slaughter of 35,592,242 hogs was 11 per December... - 00 .eeeeeeeeeeeeeenees 1,328,678 Montgomery, Ala., Tallahassee, Fla., and Albany, 
cent above a year ago and about the —YEAR TO DATE— a Meuttrie, oe 
same as the 1944-48 average. 1949 1948 Oklahoma City, Okla., and Fort Worth, Tex. °In- 
SR ee he 9,884, 478 9,419,342 cludes Denver, Colo., and Ogden, Salt Lake City, 

Slaughter of 1,179,996 sheep and oie cet entaseeres 786 5,087,395 Utah. ‘Includes Los Angeles, Vernon, San Fran- 
lambs was 5 per cent above August this Hogs 590,351 32,002,785 cisco, San Jose, Sacramento, Vallejo, Calif. 
year but 19 per cent below September Sheep ......--..++, 8/846,000 10,938,383 , NOTE: Hawaii and Virgin Islands excluded since 

January 1, 1947 




















CINCINNATI, OHI Order Buyer of Live Stock 
smnenone RIVE offers a || | LH. MeMURRAY, tne. 


fT. WAYNE, IND. INDIANAPOLIS, INDIANA 
INDIANAPOLIS, IND. well-planned and Telephone: Franklin 2927 
JONESBORO, ARK. 


uray, mo. convenient hook-uya 
LOUISVILLE, KY. * 

MONTGOMERY, ALA. 

NASHVILLE, TENN. 


OMAHA, NEBRASKA MBG ab b\ boy ts ee 800-08. 04 
ciun on, we eo ee ee THE H. H. MEYER PACKING CO. e CINCINNATI, O. 


SIOUX FALLS, S.D. _| HAM « BACON « LARD + SAUSAGE 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
October 19, 1949, reported by the Production & Marketing Ad- 
ministration: 

HOGS (Quotations based on 
hard hogs) St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 
BARROWS AND GILTS: 
Good and Choice: 













120-140 Ibs..... $15.50-16 
140-160 Ibs... . 16.50-17 


160-180 Ibs.... 17.50-18.: 
-200 Ibs.... 18.00-18.5 
-220 Ibs -25-18 










18. 00 only 








-240 Ibs..... 18.00 only 
Ibs... ' 18. | only 
Deese« -18.50 17.75-18.00 
i, -18.25 .25-18. 5- 1 17.75 
330-360 Ibs...... 50-18.00 17.00-17.75 16.75-18.00  17.25-17.75 
Medium: 
160-220 Ibs...... 16.25-18.00 15.50-18.00 16.75-17.75 16.00-18.00 


SOWS: 
Good and Choice: 








270-300 Ibs...... 17.50-17 17.50-18.00 17.00-17. 17.00 only 
300-330 Ibs... .. 17.50-17 17.25-17.75 17.00-17.2 16.00-17.00 
330-360 Ibs...... 17.00-17 .00-17.50 = 16.50-17. 16.00-17.00 
360-400 Ibs...... 16.00-17 16.50-17.25 16.25-17. 16.00-17.00 
Good: 

400-450 Ibs...... 15.50-16.75 16.25- 16.00-16.75 15.50-17.75 14.75-16.50 
450-550 Ibs... . 15.00-16.25 15.00- 15.50-16.25  15.50-17.75 14.75-16.50 
Medium: 

250-550 Ibs...... 14.00-17.25 14.00-17.00 15.00-16.75 14.75-17.25 


. 
PIGS (Slaughter) 
—_ dium and Good 
90-120 Ibs...... 13.25-15.75 13.00-15.00 


SLAUGHTER CATTLE, VEALERS AND CALVES: 

STEERS, Choice: 
700- 900 Ibs... .. 
900-1100 Ibs... .. 
1100-1300 Ibs..... 31.00-33.00 
1300-1500 Ibs..... 31.00-33.00 


30.00- 






32.00  30,00-33.50 28.50-31.50 
: s 5.00 = 30.50-34.00 
30.50-34.00 
30.00-33.50 





STEERS, Good: 

700- 900 Ibs..... 25.00-30.00 
900-1100 Ibs 25.5 
1100-1300 Ibs 
1300-1500 Ibs. . 





30. Mw 26. 5050-25 


STEERS, Medium: 





700-1100 Ibs. 19.00-25.50 19.00-26 18,00-25.5 20.00-26.00 19.00-25.00 
1100-1300 Ibs..... 19.00-25.50 19.00-2 18.00-2 20.00-26.00 19.00-25.00 





STEERS, Common: 
700-1100 Ibs..... 16.50-19.00 17.00-19.00 15.00-18.00 16.50-19.75 16.00-18.00 


HEIFERS, Choice 








600- 800 Ibs..... 20.50-31.50 29.50-31.00 28.25-30.50 .25 30.00 only 

800-1000 Ibs..... 20.50-31.50 30.00-32.50 28.75-31.00 .25 30.00 only 
HEIFERS, Good: 

600- S00 Tbs..... 24.50-29.50 25.75-30.00 23.50-28.7! 28.00 

800-1000 Ibs..... 24.50-29.50 26.00-30.00 24.00-28.75 28.00 
HEIFERS, Medium 

500- 900 Ibs... 18.50-24.50 18.50-26.00 17.00-24.00 19.00-25.25 18.50-20.00 
HEIFERS, Common 

MN) 900 Ibs..... 16.00-18.50 16.50-18.50 14.50-17.00 16.00-19.00 15.50-17.50 


COWS (All Weights) 





Good as . 15.50-17.00 16 -18. 50 15.00-17.50 
Medium ...... 14.25-15.50 15.2 14.00-15.00 
Cut. & com .. 13.00-14.25 13.25-1 12. 
Canners .. -«» 10.50-13.00) 11.50-13.25 10. 





BULLS (Yrls. Excl.), All Weights 





Beef, good .... 16.50-17.00 17.50-19.50 15.50-16.50 16.50-18.00 
Sausage, good . 16.00-17 4 19.00-19.50 16.00-17.00 16.50-18.00 
Sausage, medium. 15.50-16.5 18.00-19.00 14.50-16.00 16.50-18.00 
Sausage, cut. & 

COMB. cocccceses 13.00-15.50 14.50-18.00 12.00-14.50 14.00-15.25 13.50-16.00 


VEALERS, All Weights: 


Good & choice... 27.00-33.00 25.00-27.50 23.00-25.00 23.00-25.50 23.00-27.00 
Com. & med..... 17.00-27.00 = 19.00-2 on ‘00 16.00 23.00 17.00-23.00 16.00-22.00 


Cuil, 75 Ibs. up.. 13.00-17.00 16.00-19.00 12.00-16.00 14.00-17.00 13.00-15.00 


CALVES (500 Ibs. down) 








Good & choice... 22.00-25.00 19.00-22.00 20.00-24.00 21.00-24.00 18.00-20.00 
Com. & med..... 16.00-22.00 15.00-19.00 15.00-20.00 16.00-21.00 15.00-17.00 
ee ..++ 12.00-16.00 13.00-15.00 11.00-15.00 13.00-16.00 11.00-14.00 
SLAUGHTER LAMBS AND SHEEP:' 

LAMBS: 

Good & choice*.. 23.25-24.25 23.00-24.00 23.25-24 
Med, & good*.. 20.50-23. 20.50-22.75 21.00-23.27 23 
Common .... . 16.00-20.00 17.50-20.25 19.00-21.00 16.50-21.00 





EWES (Shorn): 


Good & choice*.. 6.50- 8.50 9.00-10.00 8.00- 8.50 
Com. & med.... 6.00- 7.50 6.50- 8.75 7.00- 8.00 


9.00- 9.75 
7.00- 8.50 





‘Quotations on wooled stock based on animals of current seasonal market weight 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. 

*Quotations on slaughter lambs and yearlings of good and choice grades and the 
medium and good grades and on ewes of good and choice grades as combined repre- 
sent lots averaging within the top half of the good and the top half of the medium 
grades, respectively. 
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The saving 


is amazing " im protecting 
color, flavor, shape 


of fresh, frozen or 
smoked meats... 


ADLER stockinettes 


in a wide range of 









| 
widths and constructions for ADLER 
Representatives 
fore and hindquarters, sides an PHIL HANTOVER, INC, 
f " , 1717 McGee St. 
cuts of beef, veal, lamb and pork Kanes Ghy &, te. 
to assure protection in freezing JOS. KOVOLOFF 
' 800 N. Clark St. 
storing or shipping. Write for Chicage, mi. 
: JACK SHRIBMAN 
FREE catalog and price list to 5610 Berks St. 





THE ADLER COMPANY eosin 


Deportment N 
Cincinnati 14, Ohio 


Makers of quality knit products for over 80 years 





Superior Packing Co. 


Chicago -)) St. Paul 


DRESSED BEEF 
BONELESS MEATS and CUTS 
OFFAL « CASINGS 


Carlots Barrel Lots 














H. L. SPARKS AND COMPANY 








|| lf @’s hogs you want we can furnish a single deck 
or a train load. We sell stock pigs. 
All Orders Placed Thru National Stock Yards, —_ 


ton 5-1860 
NATIONAL STOCK YARDS, ILL. Phones: Bt lace 8394 


3-4016 
BUSHNELL, PEORIA, ILL., AND OTHER POINTS 
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Meyer 





MAKERS OF 
FERRIS nicxory smoked HAM & BACON 


FRESH-FLAVOR CANNED MEATS 
READY-TO-EAT MEATS 


OLD TIME wuncneon meats 
ss 
EXECUTIVE OFFICES 
172 EAST 127TH ST., NEW YORK 35, N.Y. 


N:. BROOKLYN, N.Y. + PEORIA, ILL 


* COFFEYVILLE 











A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


MULTIPLE BINDER 


Simple as filing letters in an ordinary file. No key, nothing 
to unscrew. Slip in place and they stay there until you want 
them. Looks like a regular bound book. Clothboard cover 
and name stamped in gold. Priced at $2.50, postpaid. Send 
us your orders today. 


THE NATIONAL PROVISIONERossrtorn se. Chicago, Ill. 




















CINCINNATI, OHIO 


“AMERICAN BEAUTY”’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 

BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND—<. . Osborne, 3919 Elmwood R 

ternheim, 2931 Weymouth Rd. “Shaler Heights, O. 
DETROIT—J. a. Rice, 1786 Allard, Grosse Pointe Woods 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
PITTSBURGH—R. H. Ross, Box 628, Santiago Rd., Imperial, Pa. 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 








THEE. KAHN’SSONSCO. 














RATH MEATS 


Finer Flavor from the Land O'Corn! 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ended October 15, 1949: 





CATTLE 
Week Cor. 
ended Prev. week, 
Oct. 15 week 1948 
Chicagot ..... 19,767 21,065 17,915 
Kansas Cityt.. 22,353 23,763 26,076 
Omaha*t ..... 22,926 18,072 16,226 
East St. Louist 9,069 8,352 10,007 
St. Josepht.... 11,284 9%, 873 11,659 
Sioux Cityf.... 10,863 9,515 10,209 
Wichitat ..... 4,244 3s 8,109 
New York & 
Jersey Cityt. 5,608 6,225 5,569 


Okla. Gity*t... 9,393 8,822 9,852 


Cincinnati§ . 4,785 4,406 5,107 
Denvert ...... 9,802 6,131 7,885 
St. Paulf...... 17,595 16,573 14,018 
Milwaukeeft ... 3,290 3,481 3,098 

Beta cevcss 150,979 141,511 145,730 

HOGS 

Chicagot ..... 40,043 41,265 30,122 
Kansas Cityft.. 12 13,015 10,187 
Omahat ..... 37 40,809 25,526 
East St. Louis} 34, 2,126 20,428 
St. Josepht.... 21,565 25, 436 16,734 
Sioux Cityft.... 21, 22,42 12,936 
Wichitat ..... 9, x: 983 





New York & 


Jersey City?t. 36 43,561 33,722 











Okla. Cityt.... 11,075 6, 610 
Cincinnati§ ... 15,292 14,040 
Denverft ...... 194 7,063 
St. Paulf...... 51,232 53,784 20,422 
Milwaukeet --. 9,915 7,734 6,429 

Total ......% 312,279 320,620 208,202 

SHEEP 

Chicagot ..... 5,887 6,781 ,931 
Kansas Cityt.. 16,866 13,469 23,719 
Omahat ...... 7,985 14,061 8,225 
East St. Louist 9,199 8, 562 14,394 
St. Josephf.... 8, 8 3 20,20% 





Sioux Cityt. 


26 
Wichitat 1 105 


New York & 
Jersey Cityt. 38,618 
1,996 


Okla. City... 
Cincinnati§ . 





Denvert ...... 24,366 27,803 
St. Paulf...... 14, "815 > 15,782 15,886 
Milwaukeeft ... 1,451 1,195 996 

MR wesaes 141,946 146,004 198,082 


*Cattle and calves. 


tFederally inspected slaughter, in- 
cluding directs. 


{Stockyards sales for local slaughter. 


§Stockyards receipts for local 
slaughter, including directs. 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., on Thursday, Oct. 20: 
CATTLE: 

Steers, med. & low gd.$2° 

Cows, med. & gd 

Cows, cut. & Com.. 1 

Cows, canner ......... 1 

Bulls, com. to gd 1 
CALVES: 


».50 only 
5.75@ 17.00 
3.00@15.50 
1 
7 





.00@12.75 
-0@ 20.00 





Vealers, gd. ... $25.00 only 

Vealers, me ad. & ‘gd. 20.00@ 24.00 
HOGS: 

Gd. & ch., 200-270... .$19.00@19.65 

Gd. & ch., 20.00@ 20.50 





Se ee eee ee 16.50 only 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on Thursday, October 20: 
CATTLE: 

Steers, choice 

Steers, gd. 

Steers, com. & me d. 

Heifers, gd. ....... 

Heifers, com. & med. 

SE 2a 

Cows, com. & med 

Cows, can. & cut 

Bulls, gd. . besanc 

Bulls, com. & med. 
CALVES: 

Vealers, med. to ch. ..$27.00@ =. 00 

Com. & med.. ; 20.00 @ 27.00 





1 
16.00@17.5 





_... SRYeossetrteser 13.00@ 20.00 
HOGS: 

Gd. & ch., 180-240... .$19.50 only 

Sows, 400 down ...... 15.75@17.00 
LAMBS: 

Wooled, gd. & ch...... $25.00@ 26.00 


The National 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 


Oct. . 8,773 556 12,959 2 »120 
Oct. 2,101 ie 
Oct. 967 

Oct. 11,678 

Oct. ,820 

Oct. 10,231 





Oct. 20.... 4,200 

*Week so - 
OP ccsis 32,42 9 2,251 57,254 

Week ago.30,773 2,764 59,700 9,997 
ee 30,550 3,107 53,156 17,533 

1947 4,180 50,218 12,321 
*Including 1,208 cattle, 218 calves, 

15,114 hogs and 2,549 sheep direct to 

packers. 





SHIPMENTS 
Cattle Calves Hogs Sheep 








Oct 36 805 311 
Oct 95 704 529 
Oct 146 146 
Oct 2,304 221 
Oct. 1 24 87 
Oct. 25 
Oct, 20 200 
Week so —- 

533 
Week ago > 944 
1948 3 S44 
See édacas 9.55 2,235 

OCTOBER RECEIPTS 
1949 1948 

CD. is ceveeees 104,163 91,751 
Calves oe 5 = 
RS ie oid accaabe 
BOD acccosens 60. 668 





OCTOBER SHIPMENTS 


1949 1948 
Cattle 36,837 33,681 
Hogs 18,867 18,290 
Sheep ...... 7,999 5,386 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, Oct. 20 


Week Ended Prev 


Oct. 20 week 
Packers’ purch. 42,744 39,730 
Shippers’ purch 4,990 8,504 

Total 47,734 48,324 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended October 8: 
CATTLE 


Ww 7. ae Same Week 
Last Year 





Western Canada. pep 19,591 

Eastern Canada. .14,986 15,955 

ee . 32,370 35,546 
HOGS 

Western Canada. .23 17,312 

Eastern Canada. .6 48,441 

BOR cccsecées 87,364 65,753 
SHEEP 

Western Canada. .10,351 9,473 

Eastern Canada. .21,111 20,732 

BOOM. ccccs 31,462 30,205 





NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
4ist st., New York market 
for week ended October 15: 


Cattle Calves Hogs* Sheep 





Salable ° 374 1,516 753 487 
Total (incl. 

directs) ...3,586 5,723 22,258 27,937 
Previous week: 

Salable ... 386 1,606 296 254 


Total (incl. 
directs) .3,793 5,206 24,254 
*Including hogs at 31st street. 


22,103 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending October 13: 

Cattle Calves Hogs Sheep 

Los Angeles. ..8,900 2,100 2,500 150 


No. Portland. .3,350 975 1,800 2,900 
San Francisco..1,300 325 1,800 7,200 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal = for ~ week ending 
Saturday, October 15, 1949, as reported 
to THE NATIONAL ‘PROVISIONER: 


CHICAGO 
Armour, 6,543 hogs; Swift, 65 hogs; 
Wilson, 7,008 hogs; Agar, 7,656 hogs; 
Shippers, 8,026 hogs; Others, 18,771 
hogs. 


Total: 19,767 cattle; 
48,069 hogs; 5,887 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 


1,777 calves; 


Armour ... 3,727 1,045 1,953 2,352 
Cudahy ... 3,114 994 1,142 1,277 
Swift ..... 2,564 1,292 1,973 4,777 
Wilson ... 1,473 704 1,844 2,122 
Central ... 1,491 one sae ees 
Others .... 5,928 21 5,201 6,338 
Total ...18,297 4,056 12,113 16,866 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 5,944 5,176 1,298 
Cudahy ..... 4,532 3,835 4,138 
SE sttksees 4,919 5,183 5,284 
es 3,099 3,676 1,607 
REED ccceeece é ese eee 
Greater Omaha 8&3 
Hoffman .... 106 
Rothschild ... 507 
i 6ac26¢06¢ 210 
Kingan ...... 845 . 
Merchants ... 43 eae 
Others ....... oes 8,291 
Total ...... 20,321 26,161 12,327 
E. 8T. LOUIS 


Cattle Calves Hogs Sheep 


Armour ... 3,657 1,699 9,178 3,974 
Swift ..... 4,571 2,927 8,830 5,000 
Hunter . 841 6,437 225 
nn -csees 2,436 
OO sccos 5,243 
Laclede ... coe coe une 
Sieloff .... ate ice Se eee 
Others .... 5,085 767 4,083 462 
Shippers .. 7,450 1,731 12,618 1,331 
Total ...21,604 7,124 51,503 10,992 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Bwtse occ. 4,262 571 11,346 8,488 
Armour ... 3,313 538 7,277 2,086 
Others .... 5,879 543 5,313 1,540 
Total ...13,454 1,652 23,936 12,114 


Does not include 2,427 hogs and 254 
sheep bought direct. 





SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy ... 4,027 139 8,159 1,908 
Armour ... 3,342 83 6, +4 1,848 
Swift ..... 3,178 84 2,525 1,810 
Others .... 283 eee TT 
Shippers .. 9,775 104 8,950 2,939 


Total ...20,608 410 26,599 8,505 


WICHITA 
Cattle Calves Hogs Sheep 

Cudahy ... 1,777 1,102 2,558 505 
Guggen- 

heim .... 791 
Dunn- 

Ostertag. 114 — 5 
Dold ...... 97 one 741 
Sunflower . 21 wae 67 
Pioneer ... 29 
Excel ..... 631 pe nate —_ 
Others . 2,456 rT 324 610 

Total ... 5,916 1,102 3,695 1,205 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 





Armour ... 3,034 899 943 284 
Wilson . 2,632 1,232 1,239 282 
Others .... 157 2 777 ee 

Total ... 5,823 2,133 2,959 566 


Does not include 357 cattle, 1,080 
calves, 7,364 hogs and 1,430 sheep 
bought direct. 

LOS ANGELES 
Cattle Calves Hogs Sheep 








Armour... 379 137 481 
Cudahy ... 805 93 253 
eae 397 335 303 
Wilson ... 180 ons eee 
Acme .... 453 32 
AG0as 22.2. 641 4 
Clougherty 38 “ss 154 
Coast ..... 240 37 348 
Harman 203 eee 
| Pe 314 256 
Union 327 
United .... 231 31 814 ° 
Others .... 3,940 968 198 
Total ... 8,148 1,637 2,307 


CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... een 471 
eee bas nos 
Lohrey ... won one 857 
Meyer ees —_ eee ose 
Se hlachier. 163 46 eee 17 
National. 200 4 ees ese 
Others .... 3,547 948 13,947 2,534 
Total ... 3,910 998 14,804 3,022 


Does not include 1,136 cattle, 150 
calves and 602 hogs bought direct. 
Market shipments for the week were 
60 cattle, 1,737 hogs and 2,165 sheep. 

DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,062 194 2,777 11,651 
Swift ..... 1,557 327 2,024 9,892 
Cudahy ... — 68 2,677 3,367 


Wilson TT eee rT 

Others .... 3,264 340 2,523 538 

Total ... 7,357 929 10,001 25,448 
8T. PAUL 

Cattle Calves Hogs Sheep 

Armour ... 5,262 2,688 17,623 3,193 


Bartusch.. 896 as* see an. 
Cudahy ... 1,293 1,019 ... 1,114 

OF tee ees 
Swift ..... 5,385 3,608 27,804 4,464 
Others .... 2,154 2,946 5,715 6,044 


Total ...17,595 10,340 51,232 14,815 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour ... 1,188 2,859 959 2,246 
Swift ..... 1,343 1,917 1,188 4,364 
Blue 
Bonnet... 605 159 8 
WT ences 985 1 147 


Cit 
Rosenthal | 453 100 . 
Total ... 4,574 5,036 2,303 6,610 


TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Oct. 15 week 1948° 


Cattle ...... 167,374 161,606 173,418 
Hogs ....... 275,682 283,097 199,131 
Sheep ...... 118,357 120,192 231,745 


*Does not include Los Angeles. 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., October 20. 
—Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota: 

Hogs, good to choice: 





REP SED B cocccccceed $14.2 

180-240 Ib. .......+20. 16.2 5 

240-300 Ib. .... 222.008 16. 300 5 

300-360 Ib. .........0- 16.25@ 17.50 
Sows: 





ecccccccees $16.00@ 17.25 
400- __ | eeeeeee: 12.75@16.50 


Receipts of hogs at Corn | 


Belt markets were: 


This Same day 
week last wk. 
estimated actual 
Oct. 49,500 
Oct. 
Oct. 
Oct. 
Oct. 
Oct. 


_ LIVESTOCK RECEIPTS 


Receipts at major markets, 
week ending October 15: 
AT 20 MARKETS, Week Ended: 
Cattle Hogs Sheep 
352, 448,000 262,000 
347,000 467,000 372,000 
. .800,000 333,000 433,000 
370,000 351,000 367,000 
449,000 465,000 525,000 


HOGS AT 11 MARKETS, Wk. Ended: 








Gat. BD sececscscss 
Det. F cecccccvcecs 
WORD cccccvcecesccccevecsesves 





AT 7 MARKETS, Week Ended: 





LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
‘| calves, hogs and lambs at ten leading markets in Canada 
during the week ended October 8 were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of Ag- 
riculture as follows: 


GooD VEAL 
STEERS CALVES HOGS* LAMBS 

STOCK Up to Good and Gr. Bl Good 
YARDS 1000 Ib. Choice Dressed Handyweights 
Toronto $19.72 $26.29 $29.10 $22.00 
Montreal 25.25 29.60 22.85 
Winnipeg 22.50 27.85 21.50 
Calgary 18.67 29.10 20.50 
Edmonton 19.05 29.60 20.05 
Pr. Al “19.60 27.35 18.40 
Moose Jaw 19.50 27.35 18.50 
Saskatoon 20.75 27.85 18.50 

na 19.40 27.35 18.60 








Van Gelder-Fanto Corporation 
52 Vanderbilt Avenue New York 17, N.Y. 
Telephone: LE xington 2-4901-4 
WE ARE BUYERS OF: 
GLANDS: 

BEEF SUPRARENAL BEEF PITUITARY 
HOG SUPRARENAL HOG PITUITARY 
SHEEP PITUITARY 
all individually frozen 


CONCENTRATED OX GALL 75% SOLIDS 








STAINLESS 
STEEL 
Adelmann Ham Boilers 
in this 


superior metal. Life-time 


now available 


wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y.* Chicago Office, 332 S. Michigan Ave., 4 


ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS - BACON - LARD «+ DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin. & Co. 


4142-60 Ave. 

















Cattle Hogs Sheep 
Ost. Miccees 252,000 302,000 140,000 
Oct, Gircces 247,000 314,000 142,000 
ee 203,000 209,000 201,000 
SUS .ccesowes 250,000 244,000 163,000 
GOES wccvcces 309,000 327,000 295,000 
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Germantown 
PHILADELPHIA 40, PENNA. 
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MEAT SUPPLIES AT NEW YORK 
(Receipts reported by the U. S. D. A., Production & Marketing Administration) 


WESTERN DRESSED MEATS BEEF CURED: 

















STEER AND HEIFER: Carcasses Week ending Oct. 15, 1949. 29,907 
Week ending Oct. 15, 1949. 14,025 ba io gone a es oa 
Week previous .....-..... 13,848 Same week year ago 17,742 
Same w Par AZO....... 8,11¢€ 

me week year ago 16 PORK CURED AND SMOKED: 
Cow: Week ending Oct. 15, 1949.1,356, — 
Dealt ae ~- 28 ¢ Week previous ........... 747,3 
wae pan hy t. ” —_ woes Same week year ago....... 593, 502 2 
Si: » week ye seo 3,2 : , 
MS WEEE Fear SHO 3,241 LARD AND PORK FATS:+ 
BULL: Week ending Oct. 15, 1949. 153,534 
» s - Week previous ........... 110,477 
woes aoe Bey 4 ” 1949. bs Same week year ago....... 53,793 
Same week year ago 827 

VEAL: LOCAL SLAUGHTER 
Week ending Oct. 15, 1949. CATTLE: Carcasses 
Week previous ........... Week ending Oct. 15, 1949. 5,608 
Same week year ago....... Week previous ........... 6,225 

Same week year ago....... 5,560 

LAMB: 

Week ending Oct. 15, 1949. 53,658 CALVES: 
Week previous ........... 26,816 Week ending Oct. 15, 1949. 
Same week year ago....... 42,495 Week previous ........... 
Same week year ago....... 
MUTTON: 
Week ending Oct. 15, 1949. 3,185 += HOGS: 
Week previous ........... 1,202 Week ending Oct. 15, 1949. 
Same week year ago....... 6,148 Week previous ........... 
‘ Same week year ago....... 
OG AND PIG: 
oe AED OTS é P SHEEP: 
Week ending Oct. 15, 1949. 11,399 . < tS 
Week previous 9,945 bene ending Oct. 15, 1949. gen 
s. » week ve ete Nira 2,012 CeK previous .......ce0% 35,867 
ame week year ago ps Same week year ago... 34,823 
PORK CUTS: Pounds 


Week ending Oct. 15, 


1949.2 We COUNTRY DRESSED MEATS 














Week previous ........... 1,8 = 
Same week year ago....... 1,185,982 VEAL: Carcasses 
RE OTTN Week ending Oct. 15, 1949. 5 
BEEF CUTS: Week previous .......... 4,454 
Week ending Oct. 15, 1949. 231,602 Same week year ago....... 4,989 
WOE GROTEOED cc cccvcccas 61,533 
Same week year ago....... HOG: 
VEAL AND CALF: Week ending Oct. 15, 1949. 2 
, : — , oan Week previous 3 
won po at 15, 1949 874 Same week year ago...... 6 
ee 4 * eee 
Same week year ago....... 2,984 LAMB AND MUTTON: 
LAMB AND MUTTON: Week ending Oct. 15, 1949. 167 
Sm . 5 49 4,812 Week previous ........... 288 
Week ending Oct. 1, 1049. 4.813 ee Pre aon. ze 
Same week year ago....... 2,627 tIncomplete. 














WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended October 15 
was reported by the U. S. Department of Agriculture as 



















follows: 
Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City..... 5,608 39,724 38,618 
Baltimore, Philadelphia ............ 6,049 30,396 1,317 
NOKTH CENTRAL 
Cincinnati, Cleveland, Indianapolis... 11,965 63,345 
CE, MEN 0b as Kcceccvcetaeeoue 23,994 86,801 
St Paul-Wis. Group’ . 30,705 116,923 
St. Louis Area*..... 14,493 69,028 
Sioux City -- 10,220 26,113 
Omaha ........ . 20,326 38,448 
Kansas City sete 17,033 39,007 
lowa and So. Minn.* 17,985 189,701 
SOUTHEAST* oo Sane 15,956 
SOUTH CENTRAL - 22,321 50,951 
Roc ei MOU EE? wsnteessccaeuses 8,206 10,926 
SET secceesevescs -. 17,708 4,368 32,026 
—; DT. snkeGwnved oodnecenn . 213,733 89,914 Z 
ee MO GD Ki setdicscdcctes -— 87,007 4 
Total same period 1948......... .. 206. 566 104,228 $43,544 
‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 


Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. 
and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, 
Austin, Minn. ‘Includes Birmingham, Dothan, 
Fla., and Albany, Atlanta, Columbus, 
‘Includes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. 
Worth, Texas. “Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘In 
cludes Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 


NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under federal meat inspec- 
tion during September 1949: Cattle, 76.5; calves, 66.2; hogs, 73.7: sheep and 
lambs, 85.7 


Louis, U1., 
Fort Dodge, Mason 
Iowa, and Albert Lea, 
Montgomery, Ala., Tallahassee, 
Moultrie, Thomasville, Tifton, Ga. 








SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by the Production and 
Marketing Administration, at eight southern packing plants, 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Georgia; Dothan, Alabama; Jacksonville and Tallahassee, 
Florida, during the week ended October 14 were reported as 
follows: 





Cattle Calves Hogs 
Week ended October 14........ .1,691 7,650 
Week previous ........ ry 5 8,847 
Cor. week last year...... 4,428 








CLASSIFIED ADVERTISING 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





Auditor, Office manager, Accountant, with over 20 
years’ experience with large and small packers. 
Capable of assuming complete charge of all details 
including taxes, financial, profit and loss, depart- 
mental statements. Also capable of economically 
installing standard costs and itemized weekly re- 
sults. Location immaterial. W-314, THE NA- 
TIONAL PROVISIONER, 11 East 44th St., New ing, 
York 17, N. ¥ 


Up-to-date 


of quality sausage, 
when necessary 


sults. 
necessary. 





CONTROLLER 


Age 45, active, excellent knowledge of all meat 
packing procedures, thoroughly trained in costs, 
finance, departmentals, operations. Proven record. 
Replies held in strict confidence. Prefer Chicago. 
W-333, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5 5, Ml. 


I travel east, west, 


you will hear from me. 
PROVISIONER, 407 S. 


SAUSAGE EXPERT 
with 40 years’ 
experience in the manufacture of a complete line 
wieners, 
using own formulas of piquant 
seasoning, also hams and picnic roulettes for smok- 
tenderized boiling and roasting. New curing 
and pumping methods with guarantee of best re- 
Artificial color on all kinds of sausage not 
Put in a real good system to make uni- 
form product all year round at minimum cost price. 
Straighten out any sausage trouble in a short stay, 
also help trouble placing men where best qualified. sage in 
north and 

medium and large packing plants. 





HIGH TYPE SALES EXECUTIVE 


Experienced in selling carload buyers smoked and 
canned meats, also sausage. Capable of supervising 
sales department. Midwest location. Must be will- 
ing to travel. W-328, THE NATIONAL PROVI 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill 


MEAT SALESMAN 


Experienced salesman, one who is acquainted with 
large retailers, super markets, hotel supply houses 
and chains, to sell full line of provisions and sau 
Cateago proper. Salary and commission 
IE NATIONAL PROVISIONER, 


De “arborn St., Chicago 5, Ill 


practical and theoretical 


loaves and specialties, 





south to small, 
Just write and 


basis. W- 
407 8. 





W-344, THE NATIONAL a = = 


Dearborn St., 


WANTED: Pork killing and 
midwest independent packer. Must be thoroughly 


Chicago 5, Il. cutting foreman by 











15 years’ experience, mar- 
ried, age 39, now employed. Can produce all kinds 
of sausage, loaves, specialties, boiled hams and all 


SAUSAGE FOREMAN: 





HELP WANTED 


experienced and have the ability to teach men 
proper killing and cutting techniques. Give age, 
experience and references. W-339, THE NA- 








smoked meats. Can handle help and have knowledge 
of costs. Prefer state of New Jersey. W-358, THE 
NATIONAL PROVISIONER, 11 East 44th St., New 
York 17, N. Y¥. 


SHEEP CASING “selection "supervisor available to 
reliable concern. 25 years’ experience selecting and 
training selectors. Economical and high production 





states. 
ucts, 
best of references. 








INSTITUTIONAL SALESMAN 


Opportunity for experienced meat packing salesman 
to cover hotel and restaurant trade in southeastern 
Must be well versed in packinghouse 
of good reputation and able to furnish the 
Reply giving full information to 


TIONAL PROVISIONER, 407 8S. Dearborn St., Chi- 
eago 5, Il. 


| PRODUCTION FOREMAN wanted to take charge 

| of meat canning department in plant located in Vir 
prod- ginia. Permanent position, good opportunity. Give 
full details, experience, age and salary expected 

| W-286, THE NATIONAL PROVISIONER, 407 8. 


yield. Will go anywhere in this country or abroad. Box W-348, THE NATIONAL PROVISIONER, 407 Dearborn St., Chicago &, I. — 
References. W- $45, THE NATION a a , PROVI- = Deamon &. : cenee S, Ml. | SALESMEN wanted by long established meat 
SIONER, 11 Rast 4 44th St., New York 17, at Ee Ww ANTED: Assistant in hog killing and “cutting ‘de- packer, to sell beef, veal, lamb and boneless bee 
RENDERING PLANT EXECUTIVE: Expert in partments by medium sized eastern packer. Must be cuts in Philadelphia or New York city areas. Liberal 


rendering plant operations, seeks permanent posi- practical knife 
tion. General manager or superintendent. Will lo- 
eate anywhere. W-336, THE NATIONAL PROVI- 
SLONER, 407 S. Dearborn St., Chicago 5, II. 


man, 


experience, 





SAU SAGE M AKER: Foreman, 14 years’ e -xperience | THE NA TION AL 
in non inspected and inspected houses. Age St., Chic ago 5, Ill. 
sober, can handle help. W-346, THE NATION AL 


PROVISIONER, 407 S. De arborn St., Chicago 5, Ill. 


sU P ERINTENDEN iT: 20 years’ experience. Quali- 
fied to take full charge of all operations. Good refer- able 
ences. Prefer west coast. W-347, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Il] 








dependent Texas packer. 

















thoroughly 
types of work in killing and cutting departments, 
and capable of training and supervising labor. Ex- 
cellent opportunity for right man. 


PROVISIONER, 407 8. 


references and salary required. W-349, | 
- aa 
W. AN TED: Experienced beef n man. Must be able to | 
take complete charge of beef cooler } 
Must be a high class man with a good background, | 
to handle salesmen and customers, 
tent to develop with a fast growing progressive in- | 

| 


Address Shaw Packing Co., 


commission with drawing account 
sion. W-350, THE NATIONAL 
East 44th St., New York 17, N. 


HIDE CELLAR FOREMAN: To take comp ple te 
charge of hide cellar handling renderers’ and collec- 

tors’ calf skins and hides. Furnish full details, ex- 
perience, references and salary expected. W-351, 
THE NATIONAL PROVISIONER, 11 East 44th St., 
New York 17, N 


familiar with all against commis- 


PROVISIONER, 11 
Y 


Give full details, 


Dearborn 





and beef sales 





CURING FOREMAN: To take complet te " charge “of 
curing and boning operations. State age, experi- 
ence and salary expected. W-342, THE NATIONAL 


and compe- 


; P . ry »ROVISION S. De 8 eee B. 
SALESMAN with established following in New | ':0- Box 8, Tyler, Texas. PROVISIONER, 407 8. Dearborn St., Chicago 
Sngland states for spices, solubles, binders, cures | ) wanted, experienced to sell bone less | aon 

und food products. Reply to W-337, THE NA- | beef cuts and barrel meat in metropolitan New SALESMAN wanted to sell complete line of casings 
TIONAL PROVISIONER, 11 E. 44th St., New | York area. W-352, THE NATIONAL PROVI- | for old established firm. W-329, THE NATIONAL 
York 17, N. Y. | SIONER, 11 East 44th St., New York 17, N. Y. | PROVISIONER, 407 8. Dearborn St., Chicago 5, Il. 
Page 44 


The National Provisioner—October 22, 1949 














nd 
ts, 
if- 
ee, 
as 


ogs 
650 


428 


and 
sing 
will- 
VI- 





meat 
beef 
beral 
amis- 
R, 11 


plete 
ollec- 
s, @X- 
’-351, 
h St., 
ge of 
xperi- 
INAL 
go 5, 


isings 











—CLASSIFIED ADVERTISING— 





ee ee ee Number 


~ 3 Minimum 20 words $4.00; additional 
each. “Position wanted,’ special rate. minimum 
20 words, $3.00, additional words | 5c each. Count address 


CLASSIFIED ADVERTISING PAYABLE IN 


or box numbers as 8 words. = 4 
advertisements 7 5c per line. “Sokeed 3 $8.25 per 
Coatract rates on request. 


ADVANCE. PLEASE REMIT WITH ORDER. 





Equipment For Sale And Wanted 


IN STOCK 


Stuffer, Buffalo, 250 lb. cap. 

Stuffer, Buffalo, 300 lb. cap. 

Stuffer, Randall, 400 lb. cap. 

Mixer, Buffalo #4-A, 1000 lb. cap. 10 
Hp motor 

Silent Cutter, Buffalo 43-B, with 25 Hp 
motor 

Silent Cutter, Boss, 100 lb. cap. with 10 
Hp motor 

Ham molds, pear shape, Anco #0, stain- 
less steel, with lids 

Hangers, 10” and 12” 

Switches, all kinds 

Tracking, 2%”"x%” 


Aaron Equipment Co. 


Offices and Warehouse 
1347 S$. Ashland Ave., Chicage 8, Ili. 
CHesapeake 3-5300 
Single items or complete plants bought and sold. 


AN EXCEPTIONAL BUY 


50 HP & 40 HP Frick Compressors, 6 
cylinder, 4%x4% V type Freon. Motors, 
electrical controls, high & low pressure 
gages & water type condensers. Used 
late model, in -~ Lg each sgn 













40,000 ft. 

as new, board oe seésaee -06 
2,000 ft., %x2% fa vanized track, with 

BORGSTG, TOSS occccovcvccccccescscccecess 50 
2,000 cooler hooks, galvanized, long and 

Ghost Ghamk, GRER. 222. cccccccsscccccece 60 
8—1500Z% have track scales, each.......... 115.00 
8—Marlo cold diffusers & Freon Blower 

type, less motor, each............00.055 175.00 
2—Carrier cold diffusers, Freon Blower 

ee I, GE cocescsrecsevceces 175. 
75—Track switches, each................. 1:30 
15—7’x5’8” cooler doors, each............. 125. 00 


All items in good condition for a fraction of cost. 


D. TOMICH 
1253 Grover Rd., St. Louis 23, Missouri 
Phone: SWeetBriar 1182 


MEAT PACKERS—ATTENTION 


2—Anco 3261 Grease Pumps, M. D. 

1—Anco a Screw Crackling Press, in- 
stalled one yea: 

1—Enterprise 106 Meat Grinder, belt driven. 

1—Steel 2,000 gal., jack., O.T., agit. Kettle. 

12—Stainless jacketed Kettles, 30, 40, 60, 80 gallon. 

a —aa jacketed Kettles, 20, 40, 60, 80, 100 


gallon. 
Used and rebuilt Anderson Expellers, #1, RB, Duo 
and Super Duo. 
— a Meat Grinder, type 7E-B, 15 HP 
otor. 
1—Anco 8’x6’ and 1—Anco 4‘x9’ Lard Rolls. 
Send us your inquiries. 
WHAT HAVE YOU FOR SALE? 


Consolidated Products Company, Inc. 


14-19 Park Row New York 7, N. ¥. 
Phone—BArclay 7-0600 


S FOR SALE: Several carloads three pound 
g 514 key type, tru tite style, enameled inside, 
side seams soldered and not lithographed. Packed 
in original paper bags, and in first class condition. 
FS-355, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., 

















Chicago 5, 111. 





ANDERSON EXPELLERS © 


All models. Rebuilt, guaranteed, or AS IS. Pittock 
and Assoc iates, Glen Riddle, , Pennsylv ania. 








We are in the market for some good USED SAU- 
SAGE MACHINERY. Nothing over 10 years old. 
W-356, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


WANTED: Used beef paunch truck and power 
tripe washer. Williamson County Cooperative Serv- 
ice, 1101 North Railroad St., Marion, Illinois. 











EQUIPMENT FOR SALE 
RENDERING EQUIPMENT 


4 Anco 5x10 cookers, bone crusher, hasher washer, 
presses, Hammer Mill, sifter, tanks, steam pumps, 
grease pumps, etc. Write for complete description 
and prices. 

Chas. Abrams 68 N. 2nd 8t., 
Philadelphia 6, Pa. Phone Walnut 2-2218 








We list below some of 
our current offerings 
for sale of machinery 
and equipment avail- 
able for prompt ship- 
ment at prices quoted 
. Shipping points. 
Items starred can be 
seen in our new Display 
Rooms. Write for our 
bulletins. 


ANNOUNCEMENT 
Our new address effective November 1 
Barliant & Company 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 


DISPLAY ROOM and OFFICES 





FOR SALE: One 42x7%, 25 HP Vertical boiler 
comp. 100% SWP coal with #3 Chicago injector 
shaking grates. 4 yrs. old, good condition, $350. Has 
been replaced by a large boiler. B. J. Price, 1126 
Engle St., Chester, Pa. 


BUFFALO Smokemaster with hopper, conveyor, 
hood, smoke filter cell, 4 HP motor, in excellent 
condition. $175.00. Evans Packing Co., Inc., Box 
301, Gallipolis, Ohio. 

FOR SALE: #38 Buffalo Silent Cutter with 15 HP 


motor. $250.00, good condition. Wisconsin Meat 
Products Co., 3275 N. Pierce St., Milwaukee, Wis. 


Plants for Sale and Wanted 


PACKING HOUSE BARGAIN 
Old established business—60 miles from 
Cleveland, Ohio. Complete plant and 
equipment. Capacity 150 hogs or calves 
daily. $60,000. Terms to proper party. 


EDWARD J. SCHULTZ & COMPANY 
More than 30 years in corporate finance 


Union Commerce Bldg. 52 Wall St. 
Cleveland, Ohio New York 


FOR SALB: A fully equipped ‘plant, “located in a 
booming irrigation territory in Nebraska. Killing 
beef and pork and doing custom butchering for 
farmers and ranchers. Using two trucks for delivery 
and have a wholesale route. I'l health is the reason 
for selling. FS-330, TH NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 


WANTED TO RENT 
About 5,000 sq. ft. in U.S. inspected 
plant New York City or vicinity. Rail- 
road siding important but not essential. 
Sign year lease. W-324, THE NATION- 
AL PROVISIONER, 11 East 44th St., 
New York 17, N. Y. 


BUSINESS OPPORTUNITIES 


SPACE AVAILABLE: 5,000 to 10,000 feet available 
in eastern Canadian city. Government inspected 
plant for food processing or canning. What have you 
to offer? W-357, THE NATIONAL PROVISIONER, 
407 8. De arborn 1 St., Chicago 5, IL. 


























Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 

P.O. Box 6669 Los Angeles 22, Calif. 
HOG + CATTLE = SHEEP 
SAUSAGE CASINGS 

ANIMAL GLANDS 


Selling Agent * Order Buyer 
Broker * Counsellor « Exporter + Importer 


407 SO. DEARBORN ST., CHICAGO 5, fl. 
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1041 ag CUTTER: 


Sausage and Smokehouse 


7359—U. 8. SLICERS: (2), Model 150 
1 Machine with stacker............. $ 250.00 
1 Machine without stacker.......... 200.00 
1098—-BACON SKINNER: 218 Calvert, 
BD-E GUMEMINEE occ cecnccesccececences 105.00 
1100—LINKER: Red Hot Model ©-433, like- 
new, used only 30 days............. 245.00 
1065—-TY-LINKER: Automatic, with stain- 
less linking table, like new......... 1200.00 


THO cap., No. 
00-A, Boss, like new, used 3 yrs.... 2850.00 


8156- MIXER: Buffalo, 10002 ecap., with 


10 HP motor, belt drive............ 425.00 
10651—*PATTYMAKER: Hollymatic, com- 
plete with aoe = counter, 2 size 
plates, used 1 M0. ..... 6.6.6. ccsenes 425.00 
TM6N — tru FFER: eepeabroinns, 2002 cap., 
QUID. dc tbatctuseastwcenaneanéie 195.00 


9325—*MEAT MIXER: Buffalo 23, 700z 
cap., 7% HP gear head motor, new 
bowl, ree onditioned, new guarantee... 825.00 


8671—HEAD CHEESE CUTTER: Randall, 
NEW, never used, motor driven..... 225.00 

1081- MIXER: Buffalo #2, belt drive, 
Oe We i ant os 0bss caneecceen ses 275.00 


*Sausage Equipment Lay-out 

Latest models, used less than 2 years, guaranteed 
like-new, includes: Buffalo 49-B Silent Cutter, 
300% cap., Buffalo 3003 Sausage Stuffer, Buffalo 
66-B Grinder with plate rack, Stainless Steel Sau- 
sage Stuffing Table, Miscellaneous trolleys, boning 
tables, 80 gal. Stainless Steel Steam Jacketed Ket- 
tle, Lipton Smoke Unit. This equipment can be 
seen in our Display Room. 


Rendering and Lard 
10900—-COOKER: Mechanical Mfg. 2319, 
4x9, bevel gear, arranged for silent 
chain, top feed, very good cond..... $ 895.00 
1053—-TRIPE WASHER: Boss, direct drive, 
with motor, good cond............. 00 
9852—HOG: 218-C, Mitts & Merrill, Model 


H3-A, 50 HP motor, used 3 mos. . 1750.00 
8596—HY saAy LIC PRESS: (2) 300 ton 
Boss, 8xIx12 pumps, ea....... 2200.00 


ith 
9991 HASHER- WASHER: Mechanical, 10 
HP motor, 30x10’ cylinder......... 1050.00 


Miscellaneous 


1101—HOIST: Yale 5 ton, 12 ft. lift, NEW.$ 195.00 
1102—REFRIGERATION UNIT: Kold-Hold 
Truck Pkg. Unit, Model 8052, in per- 


fect condition . Cor ow eae cb ane 895.00 
1104—KETTLE: Double Jacket, 500 gal, in 
ep erereagae 110.00 


8951—VACUUM TYPE CANS: Several car- 
loads, 32 size 502x514 key type, tru 
tite style, enameled inside, side seams 
soldered, not ayaa Packed in 
E paper bags .. Bids requested 
7970 —*BAND SAW: Jones Superior 36° 325.00 
7963 BAND SAW: Jones Superior 30’, with 


new boning table. cesses £50.00 
1064—C ARCASS SPLITT ING SAW: Best & 
Donovan, fair condition cocccee 880.00 
9851 —— OVEN: Advance, 192 ‘loaf ca- 
OE oii de oe cth dt bine te ices ++++» 925.00 
1086 c URING VATS: (150) Oak, 15002 
capacity, In regular use, good condi- 
tion, each . hones ‘ 6 om 4.75 
1105—LOAF PANS (600) Aluminum Wear- 
ever, 62, with sliding lid, like new, 
C§OD POCO OSesOCOS SOLES eCCceses 1.35 


each 
*Can be seen in our new display rooms. 


Phone—WIRE—WRITE. Location and full de- 
tails supplied on request. Offerings subject prior 
sale. From our complete files, we can supply 
your equipment needs. Let us know your re- 
quirements. For best results, list with us your 
offerings of surplus and idie equipment. 





7070N. Clark St. Chicago 26, Ill. SHeldrake 3-3313 
SPECIALISTS IN 
NEW, USED, & REBUILT EQUIPMENT 








world famous 


'_ SOLINGEN 


cutlery 


Perfectly balanced Skinning Knife 
with beech or black hardwood 
handle, with 3 German Silver riv- 
ets. Continvous blade in 5-6 in. 
lengths. 














Cimeter Steak Knife available in straight 
or indented safety hardwood handle. 
Continuous blade with 3 German 
Silver rivets. Blade: 
Up to 14 in. 


Boning Knife—beech or black 
hardwood non-slip handle. Rigid 
or flexible blade 5-6-8 in. 
lengths. 

Life-time steels and forged steel cleavers also 
available. Charcoal forged of the finest carbon steel, SOLINGEN 
Cutlery, imported from Germany, retains keen edge longer . .. 
requires less sharpening ... lasts longer...saves you time and 
money. Write or ‘phone for quantity prices and catalog. 


RECTOR TRADING CORP. 


39 CORTLANDT STREET 
NEW YORK 7, N. Y. PHONE: Digby 9-0745 














in name... 


high grade in fact! 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICES: DETROIT, MICHIGAN 





ADVERTISERS 


in this issue of THe NATIONAL PROVISIONER 





Adler, The, Company. .....ccccccccccrcccccsevsccees ioe ae 
Althcigit-Mell Co., TiO. ..0..cccccccccccccccccccce Third Cover 
American Can Company. ........ccccccccccccccssessces -- 8 
Armour and Compamy. ..o.ccccccccscccccccccccccscccccocce > 
Dadthame wel CamAOG. «0 occ cc ctnccceeccts se cccgecsscsece 45 
Cincinnati Butchers’ Supply Co., The..................5-+ 8 
Cincinnati Cotton Products Co........-...eecceeeceeceees 24 
Ciistem TeGentvies, TRS. 2000s csccccsessccvesccccccvcrcoes 35 
Colonial Tanning Company, Inc. ..........-.00seeeeeeee 38 
Daniels Manufacturing Company........... 0. -.-.seeeeeeee 16 
Duppe, John J., Compamy.......cccccccccccccccrccccsc-eve 3 
Fearn Laboratories, Inc. .......-. 2.60 ee eee sce eeeee First Cover 
Felin, John J., & Co., Incorporated.............. nhacncies Tae 
Bowler Casing Co., L00., The... .cccccccccccccccccccvcsece 32 
French Oil Mill Machinery Company, The................ 36 
Gieiier, Whe, Goameentlae..... 6c recaccccssesaccssescsvcesss 25 
Globe Company, TO. «000.0. ccccccccccccccccccecs adeee en 10 
es ee er err rrr er rer er rrr re 43 
Howe Ice Machine Company...........-.0eeeeeseeees dos ae 
Hygrade Food Products Corp. .........-..+++++- Sata seils. Ae 
International Harvester Company.............- pas See a 4 
Jamison Cold Storage Door Co. .............. en ee 6 
Bahe’a, T., Gems Cori, TGs cons cc cccccccccccccces ivbecke le 
Keebler Engineering Company............-..---ceeeeeeeee 3 
Kennett-Murray & Co. ..... 2... 5c cece eee cenee ateiewae: Jae 
Koch Butchers’ Supply Company.......... ale mai i aie eee 
Beek, Mert B Gein TGs once ccsecisvccccceses ieee “ee 
Edate- Belt Company oc ccccscccccccccccccnceses i veerdeias~ Te 
Mager, BH. J. @ Geme Co., Bee. 2.2... ccscccece Te eee! 
BieMimeray, Te. Tun EMG. crcccccccccsccsccscccves a eee 40 
Meyer, H. H., Packing Co., The........... snbianeseusdan” Uae 
Beiipeint, Eee. 2... cccccccccvesvcesccces seseveavge séuew ae 
BND GH ORC ccc ccc ic ccccccccecvcscs ps dbneee recck. av 
SD: NR HENS oaks ceecescacengebenssrtbtéepeasaen 37 
es CE Be, Es vo 86 8 b.d0 iss rc aneesssans Teor rer Te, 
Rath Packing Company, The..................-- bdesbesne. ae 
Rector Trading Corp., The................. ; bndceueese- ae 
i Te i dainin dddieebeeenraseacbdances , wie 
Smith’s, John E., Sons Company................ Second Cover 
ee Big OD CIE, oe cccncnsrsccvaowesneeénceces 41 
Se A, I GT, TMs ce dcwcasecevccccsuuecescuce 18 
Dn cctudehescabeeedbhetesebeeedeceees perenesacael ae 
Stange, Wm. J., Company................ oeeweperes estat 7 
Stedman’s Foundry & Machine Works........... * én 
Beneiente Teamitestete Ca oc. cc ccccccicvcccsscsese eo 5 
Stephens-Adamson Mfg. Co. ..........00eeceeeues bh cule snc 
Superior Packing Ce. ..ccccccccccsccces “one ee 
DUES Be COMPO o ccc csccccccccscccccccccscesess Fourth Cover 
United Cork Companies............... sa Sala dia ery 
Van Gelder-Fanto Corp. ........seeeeeee00: ae a 
Wirebound Box Manufacturers Association...... ha 19 


While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index, 











The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


The National Provisioner—October 22, 1949 








ANCO ENGINEERS DESIGNED 
THIS ‘‘“MONEY-SAVING”’ EFFICIENT 


HOG NECK WASHER* 





* Completely removes blood clots from 
fatty neck tissue in a few seconds. Spe- 
cial revolving teeth quickly massage 
tissue while a constant flow of water 
flushes the blood away. Motor is sealed 
against water damage. 


Write for further details on this money saver. 
Unit complete with ‘2 H. P 


motor. Weight 80 Ibs. Coun Airc 
terweight is optional <7 A é F > 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO S,!ILLINOIS 





Aad your sausage 
looks better — 


and sels better tt 


SWIFT'S BEEF ROUNDS are 
economical casings of 
fine quality. Carefully 
processed and calibrated 
to bring you faster stuff- 
ing and more uniform 
products. For your best 
sausage grades of Ring 
Bologna, PolishSausage, 
Liver Sausage, etc. 


SWIFT'S BEEF BUNG CAPS— 
Closely fatted to im- 
prove finished appear- 
ance, Swift processes 
them as quickly as pos- 
sible for freshness and 
perfectcolor. ForCooked 
Salami, Bologna, Veal 
Sausage, Capicolli, 
Minced Specialty, etc. 


SWIFT'S PORK BUNGS— Uni- 
form and superior qual- 
ity casings for Liver Sau- 
sage and Dry Sausage. 
As with all other Swift 
Selected Natural Cas- 
ings, these are carefully 
graded and selected for 
value and satisfaction. 


SWIFTS SELECTED 
NATURAL CASINGS! 


HE final test of a natural casing is whether 

it makes your sausage “‘look good”’ to con- 
sumers when they see it in meat cases. For the 
better it looks—the better it sells! 

Because this “eye appeal” influences your 
sausage sales, always specify Swift’s Selected 
Natural Casings. For these finest casings meet 
every requirement for quality sausage and 
specialty meats manufacture. 

They’re uniform in size, length and strength 
—precision measured, tested by pressure and 
carefully checked for freedom from flaws. 

And during processing these selected casings 
allow an even smoke penetration . . . seal in the 
flavor and juice. 

So when you order Beef Rounds, Pork Bungs 
and other natural casings—make sure you get 
Swift’s Selected Natural Casings. They’ll make 
your sausage look better—sell better. Order 
from your Swift salesman, or, wire, write or 
phone the nearest Swift Branch Office. 


SWIFT & COMPANY 











mm 


